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“TELLING AMERICA" 


More than 13 million families are seeing 
“Skinless’’ advertising in these leading 
national magazines. America wants SKIN- 
LESS frankfurters. Advertise your brand and 
you make this advertising your advertising. 
We tell ’em... You sell em! 


sure your salesmen 
tf SKINLESS store 
and price cards 
Customers will see 
+..in windows, on 
Cash in on this 
ising campaign. 
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UFFALO 
STUFFERS 


Guaran teed 
Leak Proof 


YOU CANT SELL AYR—when its in casings 


Nearly every Sausage Maker has, at some time, 
experienced the spoilage loss caused by the pres- 
ence of air in his finished products ... and to 
most Sausage Makers the solution has been sim- 


ple—a New Buffalo Stuffer that is GUARAN- 
TEED not to leak. 


No air can get past the piston in the New Buffalo 
Stuffer. It's absolutely leak proof—and it’s leak- 
proof in both directions. No meat can slip by to 
collect in the bottom of the cylinder and turn 


rancid. The simplified construction of the New 


Buffalo piston permits adjustments, if necessary, 
to compensate for normal wear, without even 
removing it from the cylinder. Complete adjust- 


ment can be made in a matter of minutes. 


The New Buffalo Stuffer is fast operating. The 
piston drops instantly under suction when the 
cylinder is empty. Buffalo meat valves are sim- 
ple, easy to operate and easy to clean. The fast 
opening cover, easy swinging arch and extra 
heavy safety ring are other typically Buffalo 


features. 











JOHN E SMITHS SONS COMPANY 


50 Broadway, Buffalo ¢ 11 Dexter Park Ave., Chicago ¢ 612 Elm St., Dallas e 5131 Avalon Blvd... Los Angeles e¢ 360 Trautman St., Brooklyn 
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1 TENDERIZING of hams is just one purpose of the new all-in-one- 

unit Carrier Smoke House. With equal ease, it produces frank- 
furters of perfect “bloom”, bacon, shoulders, and other smoked 
meats of every kind and variety. You can see the space it saves 
—a few square feet used, compared with several floors. And you 
can estimate the saving it assures in the help required. 





9 SMOKE—CURE—and COOK! In the new advanced Carrier 

*Smoke House, all these processes can be combined. Savings 
of 40% to 80% in sawdust are possible, because the mixture of 
smoke and air is constantly circulated, and smoke density main- 
tained. Exact heat control, humidity control and air motion in 
turn control shrinkage, and impart an appearance that does not 
bleach in handling. 


EXHAUST AIR 
CONNECTION MAKEUP AIR 











3 COMPACT! X-Ray view shows operating principle of the new 

*Carrier Smoke House—and it’s as simple as A-B-C! Smoke 
generator supplies and directs smoke to the Heating Coils ... 
Humidifier adds correct moisture . . . powerful, motor-driven fans 
force the conditioned smoke through Ejector Nozzles in Smoke 
House proper. Result: uniform circulation of temperature-and- 


NEW SMOKE HOUSE 


a hh 


MEAT PACKING INDUSTRY 





Veal: 


Air Conditioning 








Compact New Unit Improves Meat Quality, 
Reduces Shrinkage, saves Smoking Time, and 
Reduces Labor Costs 25% to 50%. 


@ The New Carrier Smoke House is no experiment—more than 
75 of these compact new units are already in use—making 
more profits and reducing overhead costs for their owners. 
And no wonder it’s so satisfactory right from the very begin- 
ning! Into its construction and design has gone the engineering 
skill gained through providing Smoke House equipment for the 
country’s largest packers—to say nothing of 36 years of experi- 
ence gained through providing air conditioning, refrigeration 
and space heating for more than 200 industries of the world. 


A new, advanced Carrier Smoke House can be installed in 
your plant quickly and reasonably—without the slightest build- 
ing alteration. Call your local Carrier representative—or mail 
the coupon—learn how you can use this newest Carrier devel- 
opment to increase your profits. No obligation, of course. 


GET EXTRA PROFITS _ 
CALL CARRIER TODAY! 











CARRIER CORPORATION, Syracuse, N. Y., Desk A4 
Without obligation, send me complete details of Carrier Smoke Houses. 


Name 
Company 
Address 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
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hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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300,000 OPERATIONS 


AND STILL IN GOOD WORKING 












“ .fo unearth new facts” 


Recently, the newly completed 
CraneResearchLaboratories, hous- 
ing the largest and best equipped 
research facilities in the industry, 
were opened to public view. In the 
foreword of a booklet published 
on this occasion, President 
Charles B. Nolte says: 

“Research is misunderstood by 
a great many people, but in its 
simplest form it may be defined as 
an organized and diligent applica- 
tion of existing knowledge to un- 
earth new facts. ... Crane Co., 
therefore, is dedicated to the phi- 
losophy that only through contin- 
uing a well-organized program of 
research can it best serve its em- 
ployees, its stockholders, the users 
of its products, and society in 
general.” 




























NATION-WIDE SERVICE THROUGH BRANCHES 


TRANSLATING RESEARCH 


CONDITION 


ed five ye 


INTO DOLLARS FOR YOU 


Crane research has as its objective 
the saving of dollars in your plant 
operation—the improvement of those 
valves and fittings whose responsi- 
bility itis to controlall phases of flow. 

Research in design and in new al- 
loys has resulted in multiplying the 
life of valve stems—this improve- 
ment translated into longer life 
means dollars for you. Valve seats 
have greater resistance to erosion 
and corrosion because of research 
—and again research cuts your costs 
—saves you money. 

Alloys have been developed capa- 
ble of withstanding the searing cold 


of 150 degrees below zero—the 
scorching heat of 1300 degrees 
above, opening up new fields for you 
in the handling of liquids or gases at 
greater ranges in temperature. And 
in welding new alloys, Crane research 
has developed new techniques that 
make their use practical. Again this 
means increased production—more 
dollars in profit for you. 

But research does not stop with 
these spectacular achievements... it 
also provides an accurate control of 
manufacture that guarantees the uni- 
form, high quality of the valves and 
fittings you buy from Crane. 


CRANE CO., GENERAL OFFICES 
836 S. MICHIGAN AVE., CHICAGO 


VALVES © FITTINGS «© PIPE 
PLUMBING + HEATING + PUMPS 


AND WHOLESALERS IN ALL MARKETS 
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MASSIVE NEW SUPREM- 
LINE TRUCK STYLING... 
COUPE-TYPE CABS... 
VASTLY IMPROVED 
VISIBILITY 
giving « much hendsomer, sturdier 
eppeerence—more secfing room— 
end much greater driver comfort, as 
well es greater driving safety. 


FAMOUS 
VALVE-IN-HEAD 
TRUCK ENGINE 


with even greater economy-leadership 

end with the mazimum pulling power 

fer which Chevrolet trucks heve 
ciweys been fomovs. 


POWERFUL HYDRAULIC 
TRUCK BRAKES 


of the special Chevrolet dovble-articu- 
leting, controlled self-energizing 
design—the safest and most 

able brakes built todey. 


(Vecuum Power Brake Equipment 
optional at additional cost.) 
& 


FULL-FLOATING 
REAR AXLE 


exwe strong —extro rugged—extre de- 
pendable evailable on Heovy-Duty 
models only 


(2-Speed Axle opticaa! at additional cost.) 




















NEW 1939 
CHEVROLET TRUCKS 


Higher Quality—Lower Prices 
45 different models 
in eight wheelbase lengths 


Your business is different, of course. It is for just that reason that you 
will be especially interested in what Chevrolet has done to provide motor 
trucks exactly fitted to your particular needs. There is hardly any busi- 
ness for which there are not appropriate trucks to be found among the 
Chevrolet models for 1939—the most complete and most capable line of 
trucks Chevrolet has ever offered. 

Chevrolet now offers you a choice of 45 different models, in eight 
different wheelbase lengths, and all Chevrolet-built through and through— 
chassis, engines, cabs and bodies. Capacities cover the full range from 
that of the fleet Sedan Delivery to the new Cab-Over-Engine Heavy Duty 
models with a range of gross weight ratings to a maximum of 14,000 
pounds. And all these models sell in the lowest price range. 

Every desirable feature of advanced engineering is to be found in 
these new trucks. They are the great power-pullers of their price class 
—the most economical trucks to be had. New lower prices make them 
the outstanding values of the year. 

CHEVROLET MOTOR DIVISION, General Motors Sales Corporation, DETROIT, MICHIGAN 


General Motors Instalment Plan — convenient, economical monthly payments. A General Motors Value 
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“THEY SAY, THEY SAY—WHAT DO THEY SAY?” 
THE “BOSS” IS THE GREATEST SILENT CUTTER 








1972 Central Ave., 
Cincinnati, Ohio. 


Gentlemen: 


yield. 


ever had. 








882-86 ABBOTT ROAD, 
BUFFALO, N.Y. 


The Cincinnati Butchere' Supply Corp., 


We have had your new No. 521 Boss Silent 
Cutter, seize 80 in use since the fall of 1956. 
It doee the three things we think are important 
in the manufacture of Sausage; 
Sapeage - clean and perfect unloading and more 


If you have anyone in this vicinity 
that would like to see our machine, we will gladly 
show it, for it's the greatest silent cutter we 


Ver 


BECK P 


December 14, 19386. 


makes a better 


tm. ours 
is ON COMPANY. 














“BOSS’”’ Silent Cutter 


If you are interested in the purchase 
of a Silent Cutter, avail yourself of the 
invitation to see the No. 521 “BOSS” 
in operation in the Beck Provision Co.’s 
plant. 


There you will see fine sausage made 
and understand why the demand for 
Beck’s products is growing so steadily. 


They use the “BOSS” for Best Or Satisfactory Service 





824 Exchange Ave., U.S. Yards, 
Chicago, Ulinois 





The Cincinnati Butehers’ Supply Corporation 
Mfr. ‘*BOSS’’ Machines for Killing, 


Sausage Making, Rendering 
GENERAL OFFICE; 2145 Central Parkway, Cincinnati, Ohio 


FACTORY 
1972-2008 Central Ave 
Cincinnati, Ohio 
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HARSH CURES 


INJURE THE FLAVOR: TEXTURE: APPEARANCE 
OF THE FINISHED PRODUCT 





PRESCO 
"PICKLING 
SALT 


THE PREFERRED FAST CURE 


2, ause tld Wold 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y.. 
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What’s the use of saying 
1 il» a on 


your transparent wrap says “CHE AP” 


Don’t let good advertising and good 
“name value” be sold down the river by 
transparent wraps that fail to do their 
part of the job. 

Use Lumarith-Protectoid! It gives your 
package lasting lustre and eye appeal. It 
does not shrink or wrinkle. It permits 
meats to breathe. It does not absorb 
moisture. It shows less fogging under re- 
frigeration and changing temperatures. 
It protects against mold, germs, and in- 
festation. It is absolutely grease-proof 


. never becomes limp and soggy in 
contact with greasy surfaces. It has a 
perfect printing surface. It is approved 
by the B.A.I. 

Our packaging experts will be glad to 
explain further how Lumarith-Protectoid 
insures a quality appearance—at all times. 
Write Packaging Division, Celluloid Cor- 
poration, 10 E. 40th Street, New York 
City. Established 1872. Sole Producer of 
Celluloid and Lumarith (Trademarks Reg. 
U. S. Pat. Off.) 


use UMAR IN POU TOLD) and say 
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‘QUALITY’ 


= at the counter 





IF YOU ARE WORKING ON A 
TRANSPARENT PACKAGE ... 





(jet in touch with 


CUO OTD 





























@ Let’s get down to facts about the sausage business. 
When women buy sausage, they insist on two impor- 
tant qualities... fresh, natural appearance plus zest- 
ful flavor. ...That’s why Armour’s Natural Casings 
add sales appeal to your products. 

In the first place, these fine natural casings have a 
porous texture that permits greater smoke penetration 

. improved flavor. 

In the second place, they’re flexible. They “fit” the 
sausage... give it a plump, firm, well-filled appear- 
ance always. 


Tl take a pound of those 
... they look so good! 


That's the way women buy 





sausage ... and that’s your 


best reason for using 


Armour’s 


NATURAL CasINGs 


In the third place, they’re natural protectors of flavor. 
They seal in all the rich, juicy goodness of your product 
... guard that goodness until the sausage is served. 

Last, and not least, Armour’s Natural Casings are 
tops in quality. They’re graded for uniformity. They’re 
madé to satisfy the strict standards of excellence for 
which Armour and Company is known. They'll meet 
your needs to a “T”! 

Give your next casing order to your local Armour 
Branch House. Then you'll know you’re using the 
finest in natural casings. 


ARMOUR’S NATURAL CASINGS 
Armour and Company - Chicago 
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Lard Problem 







Packers Have Overcome Many Difficult Situations 
And They Can Conquer This One 


| { ! 1X 
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During the 
Past 5 Years: 


WE CAN SOLVE 
THIS PROBLEM / 












Consumption of 


LARD DECREASED 


an average of approx- 












imately 421 million 
pounds per annum. 











Consumption of 


OTHER 
SHORTENINGS 
INCREASED 
an average of approx- 


imately 641 million 
pounds per annum. 





now exceeds that of lard. No sound reason is 

apparent for the large decrease in lard con- 
sumption. Exhaustive tests have proved the superior 
shortening properties of lard. And it is an econom- 
ical and wholesome shortening. 


C now exceeds of shortenings other than lard 


Regardless of the cause for the decrease, a deter- 
mined and systematic effort by the meat packing 
industry should be made to increase lard consump- 
tion. With that thought in mind the following sug- 






























gestions are offered as basic steps in this program: 


Quality, Texture and Color 
Packers should take every precaution possible to 
maintain uniform lard quality, texture and color. 
Lard, like butter, is affected by changing tempera- 
tures—particularly so in small consumer packages. 
These should be filled only as required for prompt 
shipment, if the consumer is to see lard at its best. 
Many dealers make a practice of placing lard in 











consumer packages on their sales counters and dis- 
play shelves. Salesmen should be instructed to urge 
their customers to keep lard in refrigerated display 
counters or storage refrigerators. Salesmen should 
avoid overstocking their customers. 


Training Salesmen | 


Lard should be a subject for discussion at every 
sales meeting. The necessity for increasing lard 
sales should be forcibly impressed upon salesmen. 

Salesmen should be supplied with attractive 
dealer store cards emphasizing the goodness and 
economy of lard, and should be held responsible for 
the distribution and display of this material. 

Dealers who desire them should be supplied with 
empty cartons for window and counter displays. 

Many packers advertise in newspapers, maga- 
zines and over the radio. Whenever practical, men- 
tion should be made in this advertising of the super- 
ior shortening properties and economy of lard, 
even though this mention be very brief. 


15,000 Salesmen Can Get Results 


Packers have a huge aggregate sales organiza- 
tion. Assuming that there are 15,000 packer sales- 
men, a carefully-developed, well-thought-out definite 
sales program might enable salesmen to increase 


their lard sales one case per day per salesman over 
their normal volume. 


If this is accomplished, it will mean an increase 
in daily sales of lard of over 700,000 lbs., or ap- 
proximately 200,000,000 Ibs. annually. It does seem 
that this could be accomplished without sacrifice of 
margins, provided that intensive efforts were put 
forth in the proper direction. 

Many companies stress the importance of train- 
ing their sales organizations to be PROFIT-MINDED. 
Packers can well afford to do everything in their 
power to make their sales organizations LARD- 
MINDED. 


It Can Be Done 


The lard situation is one of great importance, both 
to livestock producers and packers. Improvement 
in the income from lard can well be one of the goals 
set by every pork packer for 1939, and the problem 
should be attacked without further delay. It will 
require constant and patient effort over a period 
of time to conquer the situation in which lard now 
finds itself, but it can be done. The industry has 
overcome many difficult hurdles. It can solve the 
lard problem. 


Present low prices of lard make this an opportune 
time to push lard sales aggressively. 





ASKS CORPORATE 
PROFITS CHANGE 


President Wm. Whitfield Woods 
of the Institute of American Meat 


Government Leadership 
needed in Defining Them 


Packers passed away suddenly on 
Friday, January 20. 





proportion of such profits. “It is my 


belief that this in itself would have 


disadvantage of earnings in periods of 
declining prices, but in periods of 
stable or rising prices it works dis- 
tinctly in its favor. Our experience dur- 
ing 1938 gives renewed emphasis to 
the wisdom of being prepared for inven- 
tory price decline. This requires a cor- 
rect understanding of the difference be- 
tween cash profits and inventory profits. 
It means that it is tremendously im- 
portant to have an accurate yardstick 


NEW definition of corporate 
A profits for taxing purposes was 

asked of the federal government 
by John Holmes, president of Swift & 
Company, at the annual stockholders 
meeting held in Chicago on January 19. 
Mr. Holmes called on the federal gov- 
ernment to lead the way, asserting that 
no one company could initiate a tech- 
nique for dealing with the problem of 
inventory profits that would be gener- 
ally accepted. 

“T know of no more constructive thing 
the federal government could do than 
to give us a new definition of corporate 
profits for tax purposes, so that inven- 
tory profits and inventory losses would 
be excluded,” Mr. Holmes said. “Such 
treatment for tax purposes would stimu- 
late the business world to revise its 
concept of profits along sound economic 
lines.” 

In the meantime, business in general 
was urged to take the position that a 
large proportion of inventory profits is 
not expendable, and that it is good 
judgment to conserve a_ considerable 
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great influence in reducing the wide ex- 
tremes between periods of prosperity 
and periods of depression,” said Mr. 
Holmes. 

Approximately 800 men and women 
stockholders attended the meeting, 
which was presided over by Charles H. 
Swift, chairman of the board. 

Pointing to the year just ended as a 
difficult year, president Holmes said 
that “it was comparable to two pre- 
vious years in our history—1932 and 
1921.” 


A Difficult Situation 


“There is much that management can 
do in such periods to minimize losses, 
but it is beyond the power of manage- 
ment—in our type of business at least— 
to avoid all loss. We cannot control com- 
modity prices. When the millions of 
pounds of product we have on hand and 
in process of manufacture—meats, but- 
ter, eggs, cheese, hides, wool and other 
products—decline considerably in value, 
loss is inevitable. Our business is truly 
nation-wide, and it must be nation-wide 
if we are to sell the volume of product 
we produce daily. 

“Naturally, the size of a business 
such as Swift & Company’s works to the 


The 


for the measurement of profits; or, I 
might say, a separation of profits 
caused by an upturn in prices from 
profits actually realized in merchandis- 
ing our products. 


Business Men Are Misled 


“There is today, in the yardstick 
commonly used—namely, cost or mar- 
ket, whichever is lower—one very dis- 
turbing factor. In years of rising prices 
the reported profits of most business 
concerns, and of our industry as well, 
will contain certain gains which we have 
chosen to call ‘inventory profits.’ The 
larger part of these gains is not ex- 
pendable because it does not represent 
cash profits. The gain is an increase in 
value of product on hand. These profits, 
a part of which we look upon as tempo- 
rary, come with the up-swing of the 
business cycle and go with the down- 
swing. In periods of rising prices, unless 
management is on its guard, such prof- 
its are almost certain to mislead busi- 
ness executives. 

“As a rule, business men do not in- 
quire whether their reported profits are 
expendable. In a period of rising prices 
they are likely to make expenditures 
out of what appear to be cash profits, 


(Continued on page 36.) 
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FREQUENT INVENTORY MADE 
EASIER BY PACKER’S PLAN 


Method Yields Weekly 
Data For Timely Profit 
And Loss Statements 


Re 
By DUDLEY SMITH* 


ANY packing companies would 
prepare profit and loss state- 


ments more frequently if it were 
not for the difficulty of obtaining ac- 
curate inventory figures. Taking an 


inventory oftener 
than once a month 
seems a_ rather 


formidable task, 
and even when a 
complete inventory 
is taken, there 
often is some doubt 
about the accuracy 
of the counts or 
weights, which 
makes the company 
uncertain of the re- 
sults. 

This difficulty 
may be removed by 
using a combina- 
tion of book inven- 
tory records and actual physical inven- 
tories in a way which will reduce the 
manual labor and clerical work involved 
and provide more accurate inventory 
figures at more frequent intervals. This 
report explains how the problem has 
been solved by a pork packing company 
employing about 500 people and pro- 
cessing about 50,000,000 lbs. of pork 
products annually. The company ob- 
tains complete inventory and profit fig- 
ures for all of its departments weekly. 


ae. 
— 





D. SMITH 


How Inventory Is Taken 


The company employs a standard in- 
ventory form, illustrated in Fig. 1, on 
which the accounting department lists 
all products and supplies in each de- 
partment. On Saturday afternoon 
copies of this inventory form are sent 
to the foreman of each department, who 
is responsible for counting the physical 
inventory and recording weights and 
quantities on the form. 

The foreman generally designates a 
clerk and two plant men to take in- 
ventory each period. One man trans- 
ports the product to and from the scale; 
another man weighs it and calls out the 
name and weight to a third man, who 
records the information on the inven- 
tory form. Each week different em- 
ployes take the inventory, so that 


*Department of Organization and Accounting, 
Institute of American Meat Packers 


eventually every man in the department 
shares in the work and becomes familiar 
with procedure. 


When at all feasible, an actual count 
or weight is taken, but where counting 
or measuring is either too costly or for 
some reason impractical, a method of 
estimating is developed. 

After the inventory has been re- 
corded, the forms are returned to the 
accounting department, not later than 
ten o’clock Monday morning, where the 
actual count is checked against book 
inventory figures and sheets are priced, 
extended, and footed. Product is priced 
at plant prices based upon published 
market prices for Friday, adjusted to 
a plant basis. 


Checking Price Extensions 


An interesting feature of the inven- 
tory form is that it has two columns 
for extensions, one of which is per- 
forated. A clerk using a comptometer 
makes the first set of extensions, writ- 
ing the figures in on the column that is 
perforated. When the page is complete 
for this set of extensions, the perforated 
section is torn off. Another clerk makes 
the second set of extensions and, after 
footing the extensions, checks the totals 
against those of the perforated column 
which has been removed. Although the 
work of extending and footing has to be 
done twice when this method is em- 
ployed, it assures almost perfect mathe- 
matical accuracy. 

In each department the company 
maintains a continuous book inven- 
tory record as a part of its production 
records. The type of form used in most 
departments is shown in Fig. 2 (page 
14). Actual inventory taken at the end 
of the period is checked against the book 





WEEKLY INVENTORY 


If inventory information is available at fre- 
quent intervals the packer can obtain timely 
profit and loss statements for guidance in 
buying, processing and selling. 

Inventory taking can be simplified and 
much of the inconvenience and expense 
eliminated if it is organized properly. 

In this article Dudley Smith of the Insti- 
tute of American Meat Packers describes 
how one packer uses a combination of book 
inventory records and actual physical in- 
ventories to provide such figures weekly. 





inventory figures and any variations are 
indicated. 

The accounting department holds the 
processing departments responsible for 
absolute accuracy and expects them to 
account for every variation regardless 
of its amount. Actually, discrepancies 
arise occasionally which are never satis- 
factorily accounted for, but the account- 
ing department feels that an active fol- 
low-up on every variance keeps the de- 
partments from becoming careless and 
to that extent holds discrepancies to a 
minimum. 

When a substantial discrepancy ex- 
ists in any item, the company makes 
an exhaustive effort to locate it—if 
possible making a recount of the item, 
checking sales invoices against produc- 
tion transfers, and checking all pro- 
duction records for reasonableness. If 
the discrepancy cannot be located, the 
company usually follows the conserva- 
tive practice and uses the figure that is 
the lowest. This, however, is not a hard 
and fast procedure, as each case is usu- 
ally decided individually. 

The method of taking inventory in 
each department follows: 


The department makes a daily rec- 
ord of hog purchases, showing the num- 
ber bought, the type of hog, the name 





: 
| 
| 
| 
| 











PHYSICAL INVENTORY RECORD 


Department ives re 0 ee 
Called by _ Recorded by Priced by_____ Extended by_____O.K. by_____ 
Location Deser. of Product Pes. Wt Extension 





Price | Extension 


2 ie 














FIG. 1—PHYSICAL INVENTORY RECORD 


This form is used in all departments for recording weights and quantities of each 

kind of product. Price extensions are first made on the perforated section (right) 

and totaled; another comptometer clerk repeats the operation and the results are 
compared as a check. 
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and address of seller, and the number 
of hogs condemned. A record of produc- 
tion, showing slaughter by lots, also is 
maintained. The number of hold-overs 
in the live stock pens and the number 
of carcasses in the cooler at the begin- 
ning and end of the day are likewise re- 
ported daily. 

On Saturday afternoon, after the 
week’s killing and cutting have been 
completed, the employe whom the fore- 
man has appointed to take the inven- 
tory for that particular week reports 
the following information on the inven- 
tory blank provided by the accounting 
department: (1) The number of live 
hogs carried over in the livestock pens 
(these hogs being identified as to type 
and origin) and (2) the dressed car- 
casses on the rail, which are also identi- 
fied as to lot, type, and origin. Thus the 
accounting department has only to re- 
fer to the purchase invoice to obtain 
the actual live cost both of the hogs car- 
ried over and of the carcasses on the 
rail. 

The live hogs are priced at cost in 
the inventory, and the carcasses on the 
rail are priced at actual cost adjusted 
for by-product credits and the expenses 
of slaughtering and chilling. The car- 
casses on the rail are counted to verify 
the book records as to the number of 
carcasses, and, if this figure is correct, 
it is assumed that the tonnage figure 
on the books is also correct. It re- 
quires about an hour of one man’s time 
to compute the book inventory, to count 
the hogs and carcasses on the rail, and 
to identify them. 


Green Meat Cooler 


After hog carcasses have been con- 
verted into primal cuts, trimmings, and 
fats in the cutting department, the 
primal cuts are transferred to the green 
meat cooler. Here the product is graded, 
weighed, sorted according to weight 
range, and placed in bins or on racks to 
await disposition to other departments. 

Each bin or rack contains only one 
type of product. After the bin or rack 
has been filled, the department clerk, 
who is also assistant foreman, writes 
the total tonnage on the bin tag. On 
Saturday afternoon, when the foreman, 
the clerk, and a helper take the weekly 
inventory, they expedite the work by 
accepting the clerk’s figures on all bins 
that have not been disturbed since they 
were filled. 

The product in all partly filled bins, 
constituting in general approximately 
25 per cent of the total tonnage in the 
cooler, is re-weighed. The figures from 
the bin tags and the reweighing are 
recorded on the inventory form oppo- 
site the name of the product, which has 
been pre-written on the form as ex- 
plained. The time required to take this 
inventory varies from two to eight 
hours, depending upon the tonnage in 
the cooler. 


Market Cooler 


The market cooler in this plant cor- 
responds to what is more generally 
called the fresh pork shipping depart- 
ment. The product handled is chiefly 
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fresh pork, but some lard, canned meats, 
and sausage are carried for the con- 
venience of consumers making pur- 
chases directly at the cooler. 

Before the inventory is taken on Sat- 
urday afternoon all orders for early 
Monday delivery are weighed, packed 
in barrels, and covered with pieces of 
burlap upon which are marked the or- 
der numbers and the weights. These 
barrels are arranged adjacent to the 
loading platform to facilitate delivery, 
and are not taken up in the inventory, 
as the orders already have been taken 
into sales. The remaining meat in the 
cooler is inventoried by the foreman and 
two assistants. 

As all the meat is in barrels, it can 
be handled easily. One man rolls the 
barrels to the scale; another weighs 
the product and calls out its name and 
net weight to the foreman, who re- 
cords the weight on the inventory form. 
In obtaining the net weight the scaler 
makes a mental adjustment for the tare, 





tinuous inventory of the product on 
hand. 

A count is taken of the full barrels 
and their recorded weight. Those bar- 
rels which are partly emptied are 
weighed at the time of taking the in- 
ventory and these weights are added to 
the marked weight of full barrels. As 
in the case of fresh meats, the partly 
filled barrels are covered with burlap 
at the time of weighing. Actually there 
are very few barrels that are not com- 
pletely filled. The time required to take 
this inventory is negligible. 


Curing Cellar 


Products put down into sweet pickle, 
dry, and dry salt cure are weighed at 
the time of put-down, and the green 
weight, along with the lot number and 
date, is recorded on a tag which is at- 
tached to the lot. While in the process 
of. cure the lot is not disturbed; there- 
fore it is a comparatively easy task to 
inventory cellar products. One man calls 





Department_— cue 




















PRODUCTION AND INVENTORY SUMMARY 


s Quantity Available Quantity Used Book | Actual 
Kind of Product |}——--—--— 7 Aaa —_———_—— ————+ Invty. | Invty. Difference 
Invty. Trans Trans. En Count |—---—_ 


Begin. |Purchd. In Total | Sold Out Total 


__.. Period Ending 


Over | Short 


| 
| | 
| | 




















FIG. 2—PRODUCTION AND INVENTORY SUMMARY 


Continuous book inventory record is maintained in each department on this form 

as a part of production records. Actual inventory taken at the end of the period 

is checked against book inventory figures and any discrepancy is noted in columns 
provided for this purpose. 


which has been written on the side of 
the barrel with an indelible pencil. 

After the scaler has weighed the 
product he covers the barrel with a 
piece of burlap. This covering serves a 
double purpose, by protecting meat over 
the weekend and insuring against dup- 
lication in the inventory by identifying 
the barrel. The time required to weigh 
up the orders and to take the inventory 
varies from two to four hours. 


Green Meat Centralized Inventory 


This is a service department con- 
sisting of a cooler to which is trans- 
ferred green meat to go either into sau- 
sage or canned meat production, and 
where outside purchases for these two 
departments are stored until needed. 
The meat is stored in barrels, which are 
weighed as the product is received. A 
tag showing the name of the product 
and its weight is attached to each bar- 
rel. A production record is kept for each 
type of product, showing the transfers- 
in and transfers-out along with a con- 


out the product, the lot number, and 
the weight from the card attached to 
the lot to another man, who records the 
figures. 

Although it is relatively easy to take 
an actual inventory weekly, and re- 
quires only a short time to do so, it has 
been the company’s experience that the 
accuracy of the book records is such 
that taking the inventory more than 
once a month is not warranted. There- 
fore, the company accepts the inventory 
weight from the production records for 
this department for three out of the 
four weeks of the month. 

The weekly sweet pickle and dry salt 
production record shows by lots the 
number of pieces, their weight, the num- 
ber of days they are to remain in cure, 
and also the total tonnage of each prod- 
uct to be available in the current week, 
the next week, and the week thereafter. 
These figures thus serve as a weekly 
budget of sales requirements. 

All products in the process of cure, 


(Continued on page 50.) 
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LETTERS 10 A 
SALESMAN 


7 Continuing his discussion of profit selling, the 
packer sales manager tells his nephew, a novice 
packinghouse salesman, how one salesman made his 
route highly profitable, even though he lacked the 
experience and qualities necessary for volume sell- 
ing. He also points out the importance, from a 
profit standpoint, of ‘‘selling the line’’ and increas- 
ing the size of dealers’ orders. This is the fifth in 
a series of such letters. 


Vv. 
Dear Bilk. 
In my last letter I tried to show you 
that the job of making your route 


profitable isn’t an impossible one. I 
also pointed out that costs which the 
accounting department assigned to your 
work are real ones, but that they do not 
constitute an insurmountable obstacle 
since your competitors also have them. 
I believe I mentioned my opinion that 
too much attention may be given to 
volume selling, and too little to profit 
selling. 

Let me tell you of an actual incident 
which happened in our company some 
years ago. One of the employes in our 
accounting department, a middle-aged 
man, was advised by his physician to 
seek outside employment. He came to 
me and asked for an opportunity in the 
sales department. 


Apparently Poorly Qualified 


He was anything but the type I would 
ordinarily pick to go out on territory. 
He was loyal enough, it is true, and 
well versed in our business and always 
an earnest, conscientious worker, but 
shy and quiet of voice and with a per- 
sonality not at all impressive. However, 
because there was nothing else we 
could do, I assigned him to a territory. 

The route selected was one of our 
least important and probably not so 
good as the one you are handling today. 
It had one town of 18,000 population, a 
couple of smaller ones and a number of 
rural stops. There were no large ac- 
counts to speak of—just enough po- 
tential business to keep a man going but 
nothing that could be considered the 
nucleus of a big route. 

Just as we had expected, our new 
salesman gave us no trouble and re- 
quired little supervision. His reports 
came in promptly, he handled his col- 
lections conscientiously and seemed to 
be sending in a consistent volume of 
business. We paid little attention to 
him. 

Our big surprise came at the end of 
the year. When we checked on results 


in each territory we found the new 
man’s route had held its own just where 
we expected it to be from the stand- 
point of straight tonnage. But when it 
came to checking up and comparing 
profits, we really had our big surprise. 
His route was right up toward the top 
of the list, ranking along with the 
first ten. More than that, a second 
check-up revealed that profits had been 
consistent, week after week; there were 
no big jumps and no sickening dips to 
counteract them. Method was so evident 
in results that I had a little talk with 
him. 


How He Did It 


“Jack,” I said, “here you are with 
no previous sales experience, yet you 
are able to show the best consistent 
profit in the organization and to put 
your territory right up with the top 
ones.” 

“Well,” he explained, “I knew that I 
would not be able to go out and build 
up much of a business by ordinary back- 
slapping selling methods. I lacked the 
personality and the acquaintance, so I 
determined to work for profit first, and 
volume second, knowing that if I could 
get a certain amount of profit items 
going, the volume would take care of 
itself. 

“My method was simple enough. I 
went over my price list every weekend 
and checked certain profit items to re- 
ceive special attention during the 
next week. This was in addition to any 
particular “drives” which the house 
might have on for that week. If possi- 
ble, I planned far enough ahead to order 
out samples to carry. 


Samples Make Sales 


“It is really surprising how much 
profit business a man can pick up, even 
from the little customers, by having a 
sample along to show them. Few 
dealers have much imagination and it 
helps to show them what you are talk- 
ing about. For example, when we had 
our canned meat drive on a few weeks 
ago, I didn’t try to sell them. All I did 
was to carry three different kinds of 
canned meat and spread them out on 
the dealer’s counter. While we were 
talking about pork loins and lard, I 
knew he had his eye on my samples. 
In many cases the dealer asked me 
about them before I got through and I 
worked up some nice orders in several 
spots. 


“Last summer I used luncheon meats 
for my visiting card and canned hams 
in some spots; I try to pick out items 
which are seasonable and leave us some 
profit after we have paid out the ad- 
ministrative, selling and delivery ex- 
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penses. In some stores I push produce 
or one of our refinery items as a profit 
producer. A lot depends on the dealer’s 
suitability as an outlet for the different 
products and on our own situation. 


“While I was working on the books 
in the accounting department, I noticed 
the tremendous variation in profits 
shown by different classifications or 
groups of our products. It had always 
seemed to me that if we talked a little 
more on the profit items that we would 
get our share of the tonnage products 
anyway. So I am just trying out the 
idea now that I am in the field, and it 
seems to be working out.” 


Now Bill, if I were you, I would make 
out a weekly schedule of profit items to 
carry or better still, put down names 
of two or three to work each week. 
Work them in rotation, or according to 
their seasonal appeal. They will not 
interfere with any special drives your 
company puts on. 


How To Make Route Pay 


Thus your first objective in building 
your route into a profitable one is to 
get at least one of these items on every 
order. 


Your second objective is to try to get 
as many different items as you can on 
every order. Try for balance in your 
business so that your route will be doing 
its share in representing as many di- 
visions of the industry as your plant 
covers. 

Third and last, but as important as 
the other two—insist upon minimum 
shipments. Never take orders for less 
than the quantity your company sets 
as a minimum. Don’t let delivery 
charges eat you out of your hard-earned 
gains. You pay just as much for de- 
livering a pork loin or a piece of sau- 
sage as for a 100-lb. order representing 
several items. This part is up to you. 
You can educate your customer as well 
as yourself to operate in a bigger way. 

Let me emphasize again that you 
should keep the idea of profits upper- 
most in your mind. Profits are the pur- 
pose of the business. You will get your 
tonnage all right, especially if you 
work for distributive business. If you 
follow my suggestions you will put your 
route on a paying basis and increase 
your respect for your own ability. 

UNCLE FRED 


BUILDING UP ACCOUNTS 


Good salesmen spot small accounts 
which can be built up and help dealer 
increase his sales and, consequently, 
his purchases. 
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RESEARCH AND REGULATION 


In THE MEAT INDUSTRY 


RACTICALLY all activities of the 
Drives of Animal Industry of the 

U. S. Department of Agriculture 
are related, either directly or indirectly, 
to the meat industry. Major activities 
of the bureau include meat animal im- 
provement, economy of production, best 
feeding practices to produce meat of 
the quality and quantity desired, and 
type and breed giving best results from 
the standpoint of both the livestock 
producer and the meat consumer. 

Also included in the bureau are the fed- 
eral meat inspection activities and the 
packers and stockyards administration. 

Most of these activities have been 
under the supervision and direction of 
Dr. John R. Mohler as Chief of the Bu- 





DR. E. C. JOSS 
Chief of Meat In- 


DR. J. R. MOHLER 
Chief, U. S. Bureau 
of Animal Industry  spection Division 
reau for the past quarter of a century. 
They have resulted in a meat animal in- 
dustry second to none in the world, and 
in the production of meat foods desir- 
able for all consumer groups. 


Activities of Bureau 


MEAT INVESTIGATION.—Among 
the meat investigations conducted dur- 
ing the year were experiments on the 
conformation of hams, the percentage 
of lean in bacon from hogs of different 
breeds but similar types, storage time 
and temperature for frozen pork loins, 
salt penetration in hams, relation of 
eareass characteristics to quality of 
pork, type of cattle producing a larger 
percentage of the more expensive cuts 
of beef, fatness of lambs as an indica- 
tion of grade, storage of frozen fresh 
lamb and storage of cured lamb. 
Experiments also were conducted on 
the curing and smoking of turkeys. 

MEAT INSPECTION.—Work of the 
Meat Inspection Division, under the 
direction of Dr. E. C. Joss, covers pack- 
ing and processing operations in 243 
cities and towns. At establishments op- 
erating under this inspection during 
the fiscal year ended June 30, 1938, 
there were slaughtered 65,954,610 ani- 
mals and 7,502,570,628 lbs. of meat and 
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meat food products were cured, canned, 
chopped, rendered, refined or otherwise 
prepared. Tonnage of the various prod- 
ucts processed was as follows: 


MEAT PRODUCTS PROCESSED 


Placed in cure: Ibs. 
SN Gkéumveeeanenedes ced sen ae eas 119,155,135 
SO ee Ont . .2,059,921,408 

Smoked and/or dried: 

SE Ig. Cictai aiden. 6 bdo acai eraeia-ona 5 604 ae 54,101,941 
EES eee. Se . 1,260,075, 889 

Sausage: 

Pe SEE 16.b0644.00becneeewkwes 104,737,004 
Smoked and/or cooked... 543,320,608 
To be dried or semi-dried..... 98,953,499 


Loaf, head cheese, chili, jellied 


products, ete, 100,205,068 


Cooked meat: 





PE nasse Anatase desaunaceemsesoeaas 13,562,756 
ae ere ‘ é 151,358,465 
Canned meat and meat food products: 
oe eae 81,104,283 
eee 107,983,060 
a P 27,869,151 
ee 219,481,936 
All other ... 
Bacon, sliced . 2°6 537,337 
Lard: 


Rendered 861,678,532 
696,874,189 
116,184,400 
72,893,240 
440,808,001 
54,523,010 
20,170,385 


Refined .... 
Oleo stock ... 
Edible tallow . : 

Compound containing animal fat 
Oleomargaring containing animal fat. 
Miscellaneous 


MEATS FOR EXPORT.—Meats in- 
spected and passed for export during 
the year were as follows: 

Ibs. 
Beef and beef products................ 28,871,384 
Mutton, lamb and products............. 2,775,330 
Pork and pork products................ 271,610,737 

WORHE 5 <ioks svn Bis Siicldabvies veshioc wp eae 

In addition, certificates were issued by 
the Meat Inspection Division for the 
export of 41,744,040 lbs. of inedible ani- 
mal products. 

Animal casings from 54 countries ap- 
proved for entry on certification to- 
taled 12,995,119 lbs., of which 44,436 





lbs. were dried casings and 1,130,666 
Ibs. disinfected, totaling 14,125,785 Ips. 

SHIPMENTS UNDER EXEMP- 
TION.—During the fiscal year 92,798 
shipments were made by butchers and 
retail dealers holding certificates of ex- 
emption, covering all kinds of meat and 
meat products totaling 10,581,352 Ibs. 
In addition, interstate shipments by 
farmers totaling 11,534,598 lbs. were 
made under certificates of exemption. 
At the close of the fiscal year 1938 an 
amendment to the meat inspection act, 
affecting these types of shipments, was 
made and this new legislation is ex- 
pected to provide more effective control 
over meats transported in interstate 
trade under exemption from inspection. 


LABORATORY CONTROL.—In the 
meat inspection control laboratories 
maintained by the bureau it was found 
that where analyses of samples indi- 
cated changed practice, principal causes 
were excessive water in sausage, too 
much fat tissue in pork sausage, failure 
to declare added substances, inclusion 
of substances not approved by the bu- 
reau and nonconformance with meat 
inspection regulations governing impor- 
tation of foreign meats. “No difficulty 
was experienced at inspected establish- 
ments in obtaining correction of irreg- 
ularities indicated by laboratory find- 
ings,” the report states. 

NEW CONSTRUCTION. — During 
the year, 876 sets of drawings and spe- 
cifications of new and remodeled struc- 
tures were presented by meat packing 
companies for examination and ap- 
proval. Trade labels and other mark- 
ings for meat totaling 23,146 were sub- 
mitted by inspected establishments, im- 
porters and others for approval. 

Among the activities of the packers 
and stockyards division of the Bureau, 
of which A. W. Miller is chief, is the 
compilation of financial reports of 
slaughterers coming under the provi- 
sions of the packers and stockyards act. 
Reports of 808 such companies for the 
calendar year 1937 show sales totaling 
$3,660,271,499. These companies had a 
net worth of $871,453,324. The reports 
are summarized below with a com- 
parison of operations of packers subject 
to packers and stockyards administra- 





SUMMARY OF PACKERS’ FINANCIAL REPORTS 


Average net 








Concerns worth? Net sales Net gain 

Number Dollars Dollars Dollars 
Federally inspected slaughterers....... 188 2,979,390 ,533 19,096,345 
Nonfederally inspected slaughterers... 397 5 82 318,112,793 2, 686 
Nonslaughterers? ... 223 158,964,578 362,768,153 11,097,966 
oo eee 80S 871,453,324 3,660,271,499 32,873,997 


1 These figures represent the numerical average 
ginning and end of their fiscal years. 


of the total net worth of reporting concerns 


at the be- 


* This group includes concerns which also handle commodities other than meat food products 


COMPARATIVE STATEMENT OF PACKERS’ OPERATIONS, 
1934 
851 concerns 


1933 
S71 concerns 
-$ 921,602,012 
2,096,484, 225 


Average net worth’.. 
Total income 


Total expenses .. 





2,062,288,906  2,517,304,623 





1933-37 
1935 1936 1937 
845 concerns 815 coneerns SOS concerns 
$ 852,538,940 $ 889,482,318 $ 871,453,324 


3,103,710,410 
3,054,326,490 


3,428,937,625 
3.377,004,485 


3,674,283, 968 
3,641,409, 971 


Net gain ...... ‘ 34,195,319 39,278,706 49,383,920 51,933,140 32,873,997 
Percentage of gain to net 
WORE Kccccnddecvcsaceecce 3.71 4.45 5.79 5.84 3.77 
1 These figures represent the average of the total net worth of all reporting concerns at the beginning 


and end of their fiscal vears. 


The National Provisioner—January 21, 1939 




















MEATS AND MEAT PRODUCTS IMPORTED 


Foreign meat and meat food products inspected and passed for entry into the United States, with principal countries of 
origin and kind and quantity of products: 


FRESH MEATS 


CANNED MEATS 


CURED MEATS 











Beef and Mutton Sausage Oleo Edible Miscella- 
Country of origin veal Pork and lamb Beef Pork Other Beef Pork (not canned) products tallow neous Total 
Pounds Pounds Pounds Pounds Pounds Pounds Pounds Pounds Pounds Pounds Pounds Pounds Pounds 

Argentina 40,484,659 104,318 14,698 1,201 1,299,375 27,623 1,044,304 443,009 339,243 43,758,430 
Brazil . vty Saletan. | dee One Cane 29,866,231 22 Sf eee 224,300 24,976 30,946,602 
Canada - 2,620,336 9,576,972 25,015 1,578 149 1,628,463 162,310 11,435 2,837,199 17,106,682 
Czechoslovakia ....0 0 =... 00 ce eees 370,898 Sowa” |. ghia is 5G 394,097 
Denmark 1,448 3,189,749 337,041 115,974 42,626 3,919,111 - 
Estonia 635,826 y 739 69 6 638,080 
Germany 513,143 64,815 ee 109,105 122,744 5,628 815,435 
Great Britain Se 44 3,071 24 oS: ee 237,659 418,020 
Hungary 402 3,450,458 816 8,099 31,325 115 3,491,275 
Italy ata a 1,859 6,832 493,603 1,247 503,744 
Latvia . 139,638 a. er ee aierive De Weetves eseeee Reeee 274,970 
Lithuania 297 =-:1,573,390 5,247 83,096 650 68,098 hecutes 3,947 2,346,486 
Metherinds .... sacuce oe athe 34,213 4 139.841 8,103 9,691 1,827,624 
New Zealand 775,601 1,475 2.163 Stabe _edrsion 1,800 447 82,356 863,842 
Paraguay peewm° Sintskees Se, eae Wee) Geet! oes. sae 551 2,957,131 
Poland 28,084 =: 1,489,162 32,659,715 = 1,224,109 1,248,277 64,542 5.288 36,719,177 
Poe eee ee 1,521,380 6,573 : ye 5,402 181 4.710 1,538,326 
Sweden 349,914 arr SRS ftw ane mie 36,105 KOO ¢ cabedtaw  “coreue & <@aradns 389,814 
RR oo oes. Theacne Shatin 15,291,790 Series 99 590,956 7,700 ‘ rrr 90,050 16,048,718 
Other countries 148,653 614 28.451 222,286 114,271 190,637 2,763 11,307 130,056 $49,048 

Total 3.572.971 13,132,623 32,425 88,629,954 45,051,458 1,816,882 1,652,199 5,262,933 1,036,755 1,123,862 678,616 3,815,934 165,806,612 
tion for the period 1933 to 1937. Wallace Asks Changes FEWER GOVERNMENT REPORTS 


STOCKYARDS POSTED.—On June 
30, 1938, the number of stockyards 
posted under the packers and stockyards 
act was 166. This compares with 140 
at the end of the 1937 fiscal year. Dur- 
ing the year 36 new yards were posted 
and 10 withdrawn. 

ACCREDITED VETERINARY 
COLLEGES.—Progress reports of the 
extensive work on meat animal improve- 
ment, disease control, feeding for best 
results and the many other activities 
conducted by the bureau for the pro- 
motion of this basic division of agri- 
culture are included in the report. 

The bureau reports 10 accredited 
veterinary colleges in the United States 
and an increase in the number of for- 
eign recognized veterinary colleges from 
13 to 14 by the addition of the Superior 
Veterinary School, Constantinople, 
Turkey. During the year 415 students 
graduated from these colleges in the 
United States, which was an increase of 
132 compared with the preceding year. 


STREAM POLLUTION CONTROL 


Three new bills dealing with stream 
pollution have already been introduced 
in Congress. Two of the bills are similar 
to the measure passed in the last Con- 
gress, which was vetoed by President 
Roosevelt on the ground that it did not 
call for executive and budget bureau 
approval of recommendations for con- 
struction of pollution control works. 
These two bills would create a division 
of water pollution control in the U. S. 
Public Health Service to make studies 
and cooperate with states and industries 
in controlling pollution and also in au- 
thorizing appropriations for construct- 
ing pollution control works. The third 
bill, while containing these provisions, 
would also direct the Public Health 
Service to classify navigable waters into 
sanitary districts and establish purity 
standards and minimum requirements. 


In Packers’ Act 


ACKERS would be required to file a 

bond for performance of contracts or 
furnish satisfactory evidence of finan- 
cial responsibility, under a proposed 
amendment to the Packers and Stock- 
yards Act which was recommended to 
Congress this week by Secretary of 
Agriculture Henry A. Wallace. Another 
proposed amendment would allow pro- 
ducers to seek redress from packers as 
well as stockyards and market agencies 
for damages arising from violation of 
the act in the purchase of livestock. 

Secretary Wallace asserted that “the 
amendments do not extend the general 
scope of the act but will simplify its 
administration and increase its useful- 
ness.” 

Packers, however, point out in regard 
to the bonding amendment, that pur- 
chases are on a cash basis and there is 
no need to show financial responsibility. 
Slowness in remittance for livestock 
eventually results in inability to get 
supplies. Commission men are already 
required to file a bond. 

Other proposed amendments are: 

1.—To require new agencies to con- 
form to orders on rates and charges 
in force before they were organized. 

2.—To permit the secretary of agri- 
culture to suspend new charges for nine 
months, pending hearings and investi- 
gations. Period is now 60 days. 

3.—To put on stock yard owners and 
operators and market agencies the bur- 
den of proof to justify rate increases, 
instead of requiring the agriculture de- 
partment to show that they are unjust. 

4.—To permit intervention by pro- 
ducers and other interested parties in 
hearings on rates and charges. 

5.—To permit the secretary to receive 
reparations complaints in a nine-months 
period instead of 90 days. 

6.—To give the secretary closer super- 
vision of those operating under the act. 


The National Provisioner—January 21, 1939 


Government demands on business for 
statistical information would be lessened 
and simplified under recommendations 
made recently to President Roosevelt 
by a special committee established by 
the Central Statistical Board. The com- 
mittee found in an investigation that 
the federal government in 1938 sent 
out more than 135,000,000 report forms 
of different kinds to individuals and 
companies. Many of these contained 
duplications in information. 

The recommendations call for crea- 
tion of a statistical coordinating agency 
to pass on proposed questionnaires, elim- 
inate duplications and to permit one 
federal bureau to use data gathered by 
another. The committee suggested that 
bureaus be relieved of the duty of gath- 
ering information if substantially equiv- 
alent facts are already available, and 
that different agencies be given access to 
records of others under rules protect- 
ing those who originally supplied the 
information. 

The committee also recommended that 
the President be given power to elimi- 
nate duplication in reports when the 
coordinating agency is unable to do so, 
and that no firm be required to furnish 
data already available from previous 
reports to the same agency. The com- 
mittee also suggested changes in federal 
tax laws and procedure. 


MEAT INSPECTION CHANGES 


Meat Inspection Granted.—Emm-An- 
Cee Co., 539 S. Clark st., Chicago, Il. 

Meat Inspection Withdrawn.—Rose 
Packing Co., Inc., 900 East 21st st., 
Wichita, Kan.; Great Atlantic & Pacific 
Tea Co., 1900 West Clay st., Richmond. 

New Station.—La Fargeville, N. Y., 
Canadian import and export inspection. 

Station Discontinued. — Watertown, 
N. Y., Canadian import and export in- 
spection. 
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NEVERFAIL 


3-DAY HAM CURE 


GIVES YOUR HAMS 
““OVEN-READY”’ FLAVOR 


Even if the cook isn’t so skillful, your hams are 
bound to taste good if cured with the NEVERFAIL 
3-Day HamCure. The reason is simple: the flavor 





goes in with the cure. Aunique, tangy, aromatic 
fragrance that makes the mouth water, permeates 
every morsel and fibre of the meat. 


The NEVERFAIL 3-Day Ham Cure always produces hams 
that are consistently mild, tender, of an appetizing flavor, and 





with a uniform pinkcolor. And it preserves thenaturalbinding 
qualities of the meat. ..insures hams that are juicy yet firm. 
Surprisingly, while you greatly improve the quality of your 
product, you can actually cut production costs with the 
NEVERFAIL 3-Day Ham Cure. We'll gladly show you how 


with a demonstration in your own plant. Write us! 


WE LEAD .... Others Must Follow! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 
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Soaking Cured Meats 


A Southwestern processor has been 
having difficulty getting excess salt out 
of his cured meats. He writes: 


Editor THE NATIONAL PROVISIONER: 

Our soaking procedure does not seem to be cor 
rect since we are not getting all excess salt out of 
cured meats. How long should meats be soaked? 


Possibly the difficulty is that the 
meats have been in cure too long. If this 
is the case the inquirer will have trouble 
in removing as much salt as desired. 

It is impossible to give definite sched- 
ules for the soaking of all types of 
meat. Meats are usually soaked three 
to three and one-half minutes for every 
day they have been in cure. This sched- 
ule merely indicates a desirable time 
for soaking fully cured meats. A 
heavily cured piece of meat will re- 
quire a longer soaking, and a mildly 
cured meat will require a very much 
shorter soaking. In some cases only 
washing is necessary. 

An hour’s soaking at 70 degs. tem- 
perature eliminates the surface salt 
and other curing ingredients on fancy 
dry-cured bacon and gives satisfactory 
results. In the case of dry salt meats it 
is quite frequently the custom to smoke 
without soaking. Undersoaked meats 
will have surface stains of dried salt on 
the finished product while oversoaked 
meats have a tendency to sour when 
smoked. 

As different cuts and different weights 
and grades of meat require different 
soaking schedules, it is important that 
similar meats be soaked together. Dif- 
ferent types of cured meats, such as 
sweet pickled hams, dry salt bellies, or 
fancy cured cuts, should never be placed 
together during soaking. 

In the case of bellies which show an 
excess amount of salt, the water is 
changed frequently during the process 
of soaking—at least three or four times 
—in order to eliminate excess salt. As 
already stated, it is not satisfactory to 
continue soaking meats in water having 
a high concentration of salt. 


FRENCH LIVER SAUSAGE 


What is French liver sausage? An 
Eastern packer wants to know how to 
make it. He writes: 

Editor THE NATIONAL PROVISIONER: 
We have heard of a specialty product called 


French liver sausage and would like to know how 
it is made 


French liver sausage, or truffle liver 
sausage, as it is sometimes called, is a 
fancy product and must bring a high 
price. It should be made only on a small 


seale as it will be difficult to find many 
buyers for it. One formula calls for: 


21 lbs. fresh pork liver 
7 lbs. fresh veal trimmings 
5 lbs. raw leaf lard 


Seald livers, cut very fine with veal 
in silent cutter, and rub through sieve. 
Chop leaf lard medium fine. Meats are 
combined in mixer with following sea- 
soning ingredients: 


2 oz. white pepper 
7 oz. salt 

1 lb. cut truffles 
10 oz. white wine 


Stuff mixture into large hog bungs 
or corresponding artificial casings. Cook 
for 50 to 75 minutes, according to size 
of container. 

A regular braunschweiger formula 
may also be used in making this type of 
sausage. From 2 to 8 lbs. of diced cut 








A Complete 
Formula Book on 


SAUSAGE 
And Meat Specialties 


->A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
| operating troubles and means of 
overcoming them, and an outline of 
| major regulations prevailing in con- 


trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Il. \ 
Enclosed is check or money order for 


$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties."’ 





Name 


Street 
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truffies are added for each 100 lbs. of 
meat and the mixture is stuffed in ex- 
port hog bungs. The product is then 
cooked and given a cool smoke. 


SOUR DRY SAUSAGE 


Casings must be carefully prepared 
for use on dry sausage. An Eastern 
packer writes: 

Editor THE NATIONAL PROVISIONER: 

We have been making a little dry sausage, but 
have had trouble with some product souring. Can 
you suggest a reason for this spoilage? 


It is possible that the soured dry sau- 
sage complained of has been put up in 
hog casings which have not been care- 
fully fatted and cured. It is desirable 
to prepare casings, especially hog 
bungs, at least 30 days in advance of 
use. As much fat as possible should be 
removed. 

Even when carefully fatted there are 
always many fat spots left in hog cas- 
ings. This fat will dry out so that it 
will not sour easily if the casings are 
salted for 30 days or longer. Beef mid- 
dles and rounds are generally well 
fatted when received by the sausage de- 
partment and do not require as much 
time in curing or preparing as hog 
bungs. Appearance of dry sausage may 
be spoiled by too much fat in beef mid- 
dles or rounds, however, as fat shows 
through the casing. . 


SHRINK IN LOIN ROLL 


What shrink can be expected in mak- 
ing a pork loin roll covered with caul 
fat and stuffed in an artificial casing? 
A Midwestern sausage manufacturer 
writes: 

Editor THE NATIONAL PROVISIONER: 


What is typical shrink in making boneless loin 
rolls stuffed in artificial casings? 


The yield of such product depends on 
the method of processing, and on so 
many variable steps in the process, that 
no typical yields can be stated. A re- 
port by one processor, however, indi- 
cates a shrink of 10% per cent from 
boned green weight in making a cooked, 
smoked and cased pork loin roll. This 
shrink would have been greater had it 
not been for added weight of caul fat 
covering, gelatin dip and casing. 

This shrink was reported in two tests 
covering seven loins. Boned loins were 
S. P. cured and were covered with caul 
fat and cooked in retainers. They were 
then dipped in gelatin and stuffed in 
artificial casings. Loin rolls were 
smoked 4 hours at 120 degs. F. 
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Equipped 
Jamison with 
Standard Jamison ‘‘CD”’ 
Door with pure-rubber 
Track Port 


gasket 


THE ENTERING WEDGE 
TO PROFITS 


Check your doorways — see for 
yourself the losses resulting from 
worn-out, obsolete or poorly 
designed doors. Then stop 
those losses with improved 
JAMISON-BUILT DOORS 
—their sturdy construction, 
[eae te) ane Coisbale MB ct back 7-0¢-m 
and new conforming 
gasket of live rubber 
increase your profits. 


JAMISON 
COLD STORAGE DOOR CO. 


Jamison, Stevenson, and 
Victor Doors 


HAGERSTOWN, MD. 
U.S.A. 


Branches in principal 
cities 


BULLETIN 
( TODAY 
i. 
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Made from durable Redwood 
bark, PALCO WOOL has 
all the essential properties 
for ideal Cold Storage in- 


Non-settling, odor and ver- 
min- proof, moisture - repel - 
lent, fire-resistant, econom- 
ical. Send for FREE 16-page 
Insulation Manual. 





sulation. 





THE PACIFIC LUMBER COMPANY 


SAN FRANCISCO LOS ANGELES NEW YORK 
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Floorosis strikes without warning. It may start, 
with a small crack or crumbling and breaking of the 
cement — but it ends up with big holes in the floor — 
dangerous to workmen and treacherous to trucking, 


But there’s one sure way of curing Floorosis (broken 
cement floors) — simply patch with Cleve-O-Cement. 
Cleve-O-Cement is tough and strong as flint. Dries 
hard overnight. Stronger in 24 hours than ordinary 
cement in 28 days. Unaffected by freezing temperatures 
or excessive moisture. Resists the effects of lactic acid. 
Used and recommended by largest plants in America. 
Not an asphalt composition. Write today for illustrated 
bulletin and FREE TEST OFFER. 


THE MIDLAND PAINT & VARNISH CO. 
1322 MARQUETTE AVE. CLEVELAND, 0. 














The National Provisioner—January 21, 1939 














MEAT 
PLANT 
REFRIGERATION 





A Complete Course for 
Executives and Workers 
Prepared by— 








—The National Provisioner 


LESSON 18 


Size of Ammonia 
Connections 


HENEVER gas or fluid flows 

through a pipe resistance to that 
flow is dependent on velocity of flow 
and diameter of pipe. Every precaution 
should be taken, therefore, to eliminate 
frictional resistance of piping by using 
ample pipe sizes. One lb. increase in 
back pressure means an increase of 
about % deg. in temperature, with an 
added expense for power. 

Each pound the back pressure at the 
compressor can be raised is equivalent 
to a 2 per cent decrease in power con- 
sumption. Consequently gas velocities 
are held rather low. The generally ac- 
cepted limits have been calculated in the 
accompanying table. They are based on 
standard conditions of 5 degs. evaporat- 
ing temperature, equivalent to not quite 
20 lbs. back pressure. Temperature of 
suction gas is 14 degs., being slightly 
superheated above its corresponding 
pressure, thereby insuring no liquid en- 
trainment. 

Condenser pressure is about 155 lbs. 
or 86 degs. Temperature of anhydrous 
ammonia before it enters cooling coils 
is 77 degs. Under these conditions, if 
5,880 cu. in. of ammonia gas are re- 
moved per minute from the evapora- 
tor as suction gas, one ton of refrigera- 
tion is produced. Also, 18.7 cu. in. of 
liquid ammonia flowing into evaporator 
is required to produce one ton of refrig- 
eration. 


Suction Line Gas Flow 


There are 231 cu. in. in a standard 
gallon. Therefore, .0434 gallon, or a 
little less than one-third of a pint of 
ammonia per minute flowing into a coil 
over a 24-hour period, will produce one 
ton of refrigeration. This accounts for 
the use of needle valve construction of 
expansion valves, because flow must be 
controlled to very small quantities. Two 


These are limiting values. 


Flow of Ammonia in Pipes 


——Suction Line— —-Liquid Line— 
Pipe Size Tons Velocity Tons Velocity 
in Inches. Refrig. Ft./Min. Refrig. Ft./Min. 
14 0.47 1,000 17.75 120 
% 1.38 1,500 35.0 120 
1 3.9 2,000 54.7 120 
1% 6.48 2,500 98.0 120 
1% 10.72 3,000 135.0 120 
2 22.40 3,750 228.0 120 
2% 36.50 4,250 324.0 120 
3 63.50 4,750 eae . 
3% 88.50 4,900 
+ 117.00 5,000 
5 185.00 5,000 
6 265.00 5,000 
8 618.00 6,000 


Better results are ob- 
tained by staying 15 to 20 per cent under the 
rates given. 





and six-tenths gallons per hour amounts 
to 62.4 gallons per 24 hours. 

When it is realized that the liquid is 
expanded more than 300 times its orig- 
inal volume, it becomes apparent that 
gas flow in suction lines builds up very 
rapidly, although it is not discernible to 
the eye. Velocities given in table should 
not be exceeded. The table is recom- 
mended for size of ammonia connec- 
tions. 


Lesson 19 will deal with “BRINE PIP- 
ING CONNECTIONS.” 


LOCKER PLANT NOTES 


Harry Given, butcher of Bothell, 
Wash., is installing a cold storage locker 
plant in a fireproof building at the rear 
of his shop. Unit is to contain 800 to 
1,000 lockers. 

Erection of cold storage locker plant 
of 100 lockers is planned at Bandon, 
Ore., by J. H. Thompson. 

Combination ice and cold storage 
locker and bulk storage plant is pro- 
jected at Tremonton, Utah, under man- 
agement of Laub and McDermaid. 

H. J. and R. A. Holtan are installing 


a new cold storage locker plant at 
Whitehall, Wis. 
Worthington Creamery & Produce 


Co., Worthington, Minn., has opened a 
new 600-locker plant in that city. 

Herman Schneider, proprietor of 
Schneider’s Market, Kenyon, Minn., has 
opened a new cold storage locker unit 
of 135 lockers at the rear of his shop. 

Cold storage locker system of 180 
lockers is being constructed by W. A. 
Dietz, owner of the Sanitary Market, 
Mapleton, Minn. 

New 300-locker system is being built 
at Girard, Kan., by L. H. Schneider. 
Space for expansion is provided. 
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Refrigeration Progress 


EMBERS of the Chicago, Detroit, 

St. Louis and Milwaukee sections 
of the American Society of Refrigerat- 
ing Engineers took advantage of the All 
Industry Refrigerating and Air Con- 
ditioning Exhibition, held in Chicago 
this week, to get together on Monday, 
January 16, for a short session and open 
house. 

Dr. Gardner Poole, president of the 
organization, was the honored guest. He 
made a brief address at the gathering— 
the first in his capacity as head of the 
association. He also was the principal 
speaker at the annual banquet of the 
Refrigeration and Supplies Parts As- 
sociation, which were sponsors of the 
exhibition. 

The proceedings at the meeting of the 
engineers were confined to Dr. Poole’s 
address and showing of a colored mo- 
tion picture taken in a Pacific Coast 
plant which produces frozen orange 
juice. Production of this commodity, it 
was explained, required special process- 
ing methods and rapid freezing to pre- 
vent loss of volatile oils which would 
damage the delicate flavor and aroma 
of the juice. Exacting sanitary pre- 
cautions are observed and close control 
is required to turn out a high quality, 
uniform product. 


Quick Freezing Development 


Dr. Poole’s address at the engineers’ 
meeting, and later his talk at the ban- 
quet, dealt mainly with the scientific 
aspects of quick freezing and refrigera- 
tion and the opportunities for further 
advancements in the art of food preser- 
vation and preparation through applica- 
tion of low temperatures. As an example 
of the broad use of refrigeration for 
preservation of foods and other prod- 
ucts Dr. Poole pointed out that mother’s 
milk, blood, toxins and serums are now 
being frozen commercially, in which 
condition their range of distribution is 
very materially widened. 

Extensive studies of refrigeration in 
Europe have occupied much of Dr. 
Poole’s time during the past year, in 
which period he visited all of the labora- 
tories in England and on the Continent 
engaged in refrigeration research. 
While refrigeration has not been ap- 
plied as universally in Europe as in this 
country, the speaker said, he found an 
intense interest in the scientific aspects 
of the subject and much research under 
way to determine the application of re- 
frigeration—particularly very low tem- 
peratures—to new uses. 

He was particularly impressed, he 
said, with the scientific work being done 
at temperatures approaching absolute 
zero. Results of this work may open up 
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heretofore unthought-of possibilities 
and materially extend opportunities for 
the refrigerating engineer and the man- 
ufacturer of refrigerating equipment. 
No one can predict what may happen, 
he said, or the new fields for research 
that may be opened up. 

Campbell Wood, Nash-Kelvinator or- 
ganization, and F. M. Cockrell, pub- 
lisher of “Air Conditioning and Re- 
frigerating News,” were the other 
speakers at the banquet. J. D. Colyer, 
president of the Refrigeration Supplies 
and Parts Association, was toastmaster. 


Refrigeration Exhibits 


Among the firms familiar to packers 
and sausage manufacturers who had 
products and equipment on display in 
the exhibition were the following: 

Howe Ice Machine Co., Chicago, II, 
showed a line of.small condensing units 
and unit coolers. 

General Electric Co., Schenectady, 
N. Y., had on display some features 
from its House of Magic, including the 
Curie wheel, the closest approach to per- 
petual motion that has come out of the 
laboratory to date; an Alnico magnet, 
capable of lifting 65 times its weight, 
and the magnetic rotator. Motors and 
controls were also shown. 

Aluminum Co. of America, Pitts- 
burgh, Pa., exhibited aluminum coils, 
fans and small parts used in the re- 
frigerating and air conditioning in- 
dustries. 

McCord Radiator and Manufacturing 
Co., Detroit, Mich., displayed finned 
coils in its booth. Unit heaters and 
coolers were also shown. 

E. I. du Pont de Nemours and Co., 
Inc., featured refrigerants, including 
Arctic. 

Wagner Electric Co., St. Louis, Mo., 
showed various types of small motors 
suitable for driving condensing units, 
fans, etc. Literature describing the com- 
pany’s products was distributed. 

Fairbanks, Morse & Co., Chicago, IIL, 
exhibited its 10-ton, eight cylinder, 
V-type condensing unit and smaller ma- 
chines, including a self-contained room 
unit and a splashproof motor. 


Truck Cooling and Insulation 


Kold-Hold Mfg. Co., Lansing, Mich., 
passed out a most attractive catalog 
describing its truck cooling units and 
cold plates for installation in showcases, 
refrigerators and coolers. A number of 
plates for all kinds of service were shown. 

Pacific Lumber Co., San Francisco, 
Calif., manufacturers of Palco insulat- 
ing material made from redwood bark, 
had samples of the product on display 
and distributed literature describing it. 
The company also showed sound movies 
of lumbering operations on the Pacific 
Coast and preparation of the bark for 
manufacture into insulation. 

Dold Refrigerating Co., Chicago, Il, 
had a very interesting exhibit of hold- 
over plates for many refrigerating pur- 
poses, including installation in trucks, 
coolers and showcases. Many photo- 
graphs of plates installed in trucks and 
refrigerated locker plants were shown. 
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STAHL-MEVER CASH 
POSITION GOOD 


ALES of Stahl-Meyer, Inc., for the 

fiscal year ended October 29, 1938, 
totaled $6,234,293.76, a smaller dollar 
volume than a year ago, due to lower 
price levels, but a larger tonnage. 


Current assets of the company totaled 
$679,345.42 and current liabilities only 
$84,874.41, a ratio of 8 to1. Of current 
assets, cash on hand totaled $119,252.10, 
accounts receivable $221,097.64 and in- 
ventories $679,345.42. After reserve for 
depreciation, property and equipment 
were valued at $1,267,747.45. Operating 
loss for the year, before depreciation, 
interest charges and provision for taxes, 
was $187.42, with a net loss for the year, 
after provision for these charges, of 
$100,392.36. Surplus on October 29, 
1938, was $249,897.79. 

In presenting the report to stockhold- 
ers, president George A. Schmidt called 
attention to the good cash position of 
the company and the strong financial 
position indicated by the ratio of cur- 
rent assets to current liabilities. “Our 
plants and equipment have been kept 
in good repair,” he said. “Adequate de- 
preciation has been taken as heretofore, 
and additional installations of modern 
machinery have been made during the 
year.” 

Consolidated profit and loss and sur- 
plus account statements were as fol- 
lows: 


PROFIT AND LOSS ACCOUNT 
Net sales of meat products.......... $6,234 293.76 
Cost of sales, selling and general ex- 
penses, exclusive of depreciation of 


plant and equipment.............. 6,234,481.18 


Operating Loss Before Depreciation .$ 187.42 
Provision for depreciation 

of plant and equipment.$93,511.59 
Interest charges ......... 10,403.87 
2,315.80 


Provision for state taxes.. 106,231.26 





$ 106,418.68 


Deduct miscellaneous income (net).. 6,026.32 





Wot Tess fee Weer... occccccccsesveses $ 100,392.36 


CONSOLIDATED SURPLUS ACCOUNT 
Surplus as at October 30, 1937....... $ 343,310.87 
Excess of par value over cost of pre- 

ferred stock purchased and cancelled 


for retirement during the year 
ended October 29, 1938............ 8,610.00 
$ 351,920.87 
Deduct: 


Additional 
other taxes applicable 


income and 


to prior years......... $ 1,630.72 
Net loss for year ended 
October 29, 1938...... 100,392.36 102,023.08 
Surplus as at October 29, 1938........ $ 249,897.79 


Segregated as follows: 
Surplus arising from pur- 
chase and cancellation 
of preferred stock..... $137,443.00 
Earned surplus ........ 112,454.79 $ 249,897.79 





Officers are George A. Schmidt, presi- 
dent; Louis Meyer, vice president and 
treasurer; Otto Weber and Otto P. 
Schult, vice presidents; Waldemar J. 
Neumann, secretary. The company’s 
plants include the Otto Stahl division, 


The 








New York, the Louis Meyer division, 
Brooklyn, and the F. A. Ferris division, 
New York. Directors are Otto Stahl, 
chairman of the board; George A. 
Schmidt; Otto Weber; Lester S. Ab- 
berley, attorney-at-law; C. William 
Wohlers, president Hamburg Savings 
Bank; Louis Meyer; Waldemar J. Neu- 
mann; Donald S. Stralem, Hallgarten & 
Co.; and Otto R. Stahl. 





PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Jan- 
uary 18, 1939, or nearest previous date: 


Sales. High. Low. —Close.— 
Week ended Jan. Jan. 
Jan. 18. —Jan. 18.— 18. au. 
Amal. Leather. 2,200 21 2% 2% 24% 
SS. Se con xs eee ese 18 
Amer. H. & L.. 1,500 4% 454 45% 4% 
Do. Pfd. ... 300 2 32 32 30 
Amer. Stores. ..13,400 11% 10% 11% 95, 
Armour Ill. .... 6,450 5le 5% 53% 55% 
Do. Pr. Pfd.. 700 48% 48% 48% 59% 
a We. ccee ao eet nea eee 5 
Do. Del. Pfd A 103 4% 
Beechnut Pack. . a 125 
Bohack, H. C... ‘ ii 2% 
Be. Es. 2.000 40 2314 22 221% 24 


Chick. Co. Oil. 1,800 13% 13% 


Childs Co coe LO 12% 12%% 12% 11% 
Cudahy Pack. . 500) 15 15 15 1449 
we Pee osce OO @ 60 60 a9 
First Nat. Strs. 4,300 45% 45 45 41% 
Gen. Foods ... 7,300 39%, 389 393, 38% 
Do. Pfd. .... 400 116% 116% 116% 116 
Glidden Co. ... 2,700 23% 23 23 2256 
i , Saaaee 100 45% 4534 4514 45 
Gobel Co. ..... 1,500 25% 2% 214 2% 

Gr. A&P Ist Pfd. . eee 29,8 oa 126 
Do. New .... 1,325 80 80 80 77 

Hormel, G. A.. 50 84924% 24% 244% 24% 

Hlygrade Food . 300 2% 2% 2% 2% 

Kroger G. & B.12,000 234%, 23 2314 22 

Libby MeNeill . 1,200 6% 6% 6% 5% 

Mickelberry Co. 250 3% 3% 37% 

M. & H. Pfd.... aes tae — wae 2% 

Morrell & Co.... a eye ate ea 8744 

Wat. FeO. «0500 1,500 41% 4% 4% 4 

Proc. & Gamb.. 2,500 56 56 56 55% 
Do. Pfd. .... 410 117% 17 117% 17 

Rath Pack. ... moe eines jn bas 27 56 

Safeway Strs. .20,400 3354 32% 33 301g 
Do. 5% Pfd.. 180 90 891q 90 S6 
Do. 6% Pfd.. 260 104 104 104 97 
Do. 7% Pfd.. 350 107% 107% 107% 10414 

Stahl Meyer ... 500 3 3 3 « 

Swift & Co. .. 6,400 19% 19% 1914 183% 
Do. Intl. .... 2,250 275% 275% ## 275% ## 27% 

Trunz Pork .... 200 11% 11% 11% 

U. S. Leather... 400 54 5M 5% 5 
ee Serer 2,200 9% 9 94, 914 
Do. Pr. Pfd.. wee mee wae anes 70 

Union Stk Yds.. 1,200 3% 3% 3% 33% 
Do. Pfd. .... 200 8% 814 8% § 

Wesson Oil 1,500 275% 27% 27% 27% 
Do. Pfd 10074 74 74 75 

Wilson & Co... 5,500 11%, 41, 4, 4% 
Do. Pfd. .... 800 47% 47% 47% 45 


FINANCIAL NOTES 


Directors of Colgate-Palmolive-Peet 
Co. have declared a quarterly dividend 
of 12% cents on the company’s common 
stock, payable February 15 to stock- 
holders of record January 24. 

Directors of Kroger Grocery & Bak- 
ing Co. declared a quarterly dividend 
of 40 cents on the company’s common 
stock, payable March 1 to stockholders 
of record February 3. 


CHAIN STORE SALES 


Sales of National Tea Co. for the four 
weeks ended December 31, 1938, were 
$4,684,556, an increase of 5.87 per cent 
over the corresponding 1937 figure of 
$4,424,647. Total sales for the year 
1938, as reported by the company, 
reached $55,546,510, against $62,100,- 
160 in 1937, the turnover during 1938 
being 10.55 per cent under that of 1937. 
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DIESEL-POWERED TRUCKS 


Diesel-powered trucks have been on 
the market for some time, but few of 
them have been used in meat distribu- 
tion service. Some packinghouse de- 
livery superintendents are predicting, 
however, that before very long packers 
will be giving more serious considera- 
tion to these units and that sooner or 
later Diesel-powered trucks will be 
numerous in meat plant fleets, particu- 
larly in larger capacities and for long 
routes. They base this prediction on 
the proven reliability of at least some 
of these trucks and their economy of 
operation. 

One of the features of the Inter- 
national Harvester Co. exhibit at the 
National Motor Truck Show, New York 
City, staged late in 1938, was a big 4- 


bases. Diesel power plants in all these 
Internationals are the Cummins 4- and 
6-cylinder types. Both engines have 
4%-in. bore and 6-in. stroke, the 4- 
cylinder having 448 cu. in. piston dis- 
placement and the 6-cylinder, 672 cu. 
in. Air brakes are standard equipment 
on 6-cylinder models and available for 
4-cylinder units. 


Unit displayed at New York show 
has a rated capacity of 4 to 6 tons; 
gross vehicle weight, 24,400 lbs.; body, 
cab, and pay load allowance of 13,900 
lbs. This model is available in 149, 
161, 179, and 191-in. wheelbases and is 
equipped with a 6-cylinder power plant 
—4%-in. bore by 6-in. stroke; total 
displacement, 672 cu. in.; maximum net 
horsepower, 125; maximum net torque, 
447 pound-feet at 500 r.p.m. Transmis- 





DIESEL POWERED TRUCKS INTRODUCED BY INTERNATIONAL 


One of several 149-in. wheelbase International Model DRD-70 Diesel-powered trucks 
in a gasoline hauling fleet in Ohio. The semi-trailer tank has a capacity of 3,985 
gallons, the four-wheel trailer 2,700 gallons, total pay load, 6,685 gallons. 


to 6-ton Model DRD-70 truck powered 
with a Cummins Diesel engine. While 
International has been on the market 
some time with Diesel-powered trucks, 
this was the first time any of these units 
had been displayed other than in the 
company’s branch showrooms. 

The International Diesel line in- 
cludes six 4-wheel models ranging in 
capacity from 3 to 7% tons, with gross 
vehicle weight ratings from 24,000 to 


62,000 lbs. Body, cab and payload 
allowances on these various 4-wheel 


models range from 9,300 to 23,400 lbs. 
There are also five 6-wheel Diesel 
models ranging in rated capacity from 
2% tons to 15 tons, with gross vehicle 
weight ratings from 24,000 to 62,000 
lbs. Body, cab, and payload allowances 
for the 6-wheelers are from 13,300 to 
41,100 lbs. Four wheelbases are offered 
in each of the 4-wheel models and in the 
two smaller 6-wheelers. Three of the 
6-wheelers are available in three wheel- 
bases and the largest model in two wheel- 


sion has five speeds forward (direct in 
fifth) and one reverse; also three-speed 
auxiliary transmission. Various rear 
axle ratios are available. 


V-TYPE COMPRESSORS 


In recent literature issued by Worth- 
ington Pump & Machinery Corp. the 
company’s latest development in air and 
gas compressors for industrial service 
is described. The machines are of the 
balanced-angle, V type and are to be 
known as VA and VA-2 compressors. 

Available in a wide variety of ar- 
rangements, these machines are said to 
be ideal for any service requiring a 
self-contained air or gas compressing 
unit. Electric motor driven tank or 
base-mounted units with automatic 
start and stop control or constant speed 
unloaders are offered. Gasoline engine 
driven units equipped with either con- 
stant speed control or automatic stop 
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may be had in either type of mounting. 
Bare compressors are furnished with 
pulleys crowned for flat belts or 
grooved for V belts. 


DRY ICE BUNKER 


A new auxiliary dry ice container 
for use in railroad refrigerator cars 
was exhibited by Liquid Carbonic Corp. 
at the annual convention of the Insti- 
tute of American Meat Packers. Liquid 
Carbonic Co. has been collaborating 
with the American Car & Foundry Co. 
for several months on its design. 

Container is a pressure vessel, cylin- 
drical in shape, in which CO, pressure 
of 5 to 30 lbs. is maintained. It is so 
designed that the evaporating gas can 
be vented either into the lading space 
or to atmosphere. Two containers are 
installed in each car, one under each 
opposite diagonal icing hatch. Installa- 
tions can be made without in any way 
changing or defacing car. 

The container is designed to operate 
in existing refrigerator cars having 2 
to 2% in. of insulation and give as 
satisfactory refrigerating results as can 
be obtained with larger bunker capacity 
water-iced cars having 5 to 6 in. of in- 
sulation. By spending approximately 
$100 per car for these containers, more 
efficient refrigerating facilities can be 
obtained, it is said, than by the much 
greater expense of increasing insulation 
2 or 3 in. and enlarging the car’s bunker 
capacity. 


MEET MR. WELDO 


The interesting little figure shown in 
the accompanying illustration will be 
seen fre- 
quently by 
packers from 
now on. He 
is construct- 
ed of wire 
and sheet 
metal by elec- 
tric welding 
and will be a 
feature in all 
1939 adver- 
tising of the 
United Steel 
& Wire Co., 
manufactur- 
ers of sau- 
sage molds and other tools and uten- 
sils for packers and sausage manufac- 
turers. This quaint little man is Mr. 
Weldo. He typifies the products with 
which his creator works and the con- 
struction process —electric welding — 
used by the firm in fabrication of its 
products. 
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Jobin FORMRITE Bacon Press 
DOES THE JOB 


—in forming derined Bacon bellies, thin or thick—regardless of 
shape. 


We guarantee this Press to do the job we claim for it. 


It's the most practical, efficient, reliable and economical method of 
forming derined Bacon for slicing or for sales by the strip. 


The Tobin FORMRITE Bacon Press is so compact that installation 
will not involve costly alterations in your plant. 


Interest shown in the Tobin FORMRITE Bacon Press by the Packing 
industry has been amazing. If you are not already forming bellies, 
or—if your present method is costly, it will pay you to investigate 
this modern method today. 


SIMPLICITY in design—STURDINESS in construction 




















COMPACT INCREASES 
44" x 54” Full 
42" High Slices 
LABOR DECREASES 
Costs Part Slices 
Reduced and Scraps 
SAFETY SAVINGS 
In FORMRITE Are Added 
Operation BACON Profits 
PRESS 
NO GRADING NO GADGETS 
Before To Repair 
Forming or Replace 
CAPACITY GUARANTEED 
360 Slabs To Produce 
Per Hour Results 








COMPLETE—ready to operate 


We Guarantee the Chin FORMIRITE Bacon Press will do the job 


ENGINEERING 


‘ores ALBANY PACKING Co.ING “Sree 


ALBANY, N.Y. 
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EASONAL increases in both beef and 
pork stocks during December, 1938, 
are apparent from the report of storage 
stocks in the United States on January 
1, 1939. Beef stocks increased during 
the month, but are below those of a 
year ago and are well under the 5-year 
average for that date. This is accounted 
for by the shortage in cattle of a type 
used primarily for manufacturing pur- 
poses, 


Total pork stocks on January 1 
amounted to 426,000,000 lbs. This com- 
pared with 299,000,000 lbs. on Decem- 
ber 1—a record low for that date—and 
with a 5-year average on January 1 of 
398,565,000 Ibs. In this 5-year period 
were several years of very low hog sup- 
plies, with consequent low stocks. While 
the supply of meats for manufacturing 





PORK STOCHS REFLECT 
INCREASED HOG HILL 


purposes, primarily trimmings, was 
larger than a month and a year earlier, 
it was 16,000,000 Ibs. under the 5-year 
average for meats belonging to this 
category. 

Lard stocks were heavy, showing an 
increase of 44 per cent during Decem- 
ber. They are well above a month and 
a year ago and the 5-year average for 
the period. The lard carryover into the 
new packer year starting November 1, 
1938, was 89,946,000 lbs. Production in 
the first three months of the packer 
year totaled 320,249,000 lbs., making 
the total available in the period 410,- 
195,000 lbs. Domestic consumption and 
export combined totaled 303,080,000 
lbs., leaving 107,000,000 Ibs. on hand on 
January 1. 


(Continued on page 27.) 


STOCKS STILL AT LOW LEVEL 
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Pork and Lard Markets 


LL positions went to new lows in 
Arte lard futures market at Chicago 
this week, but values firmed at midweek 
and closed Thursday at 5 points higher 
(January) to 12% points lower than on 
the preceding Friday. 

Selling prompted by weakness in cot- 
ton oil and the stocks report pushed 
lard lower last weekend; decline con- 
tinued Monday under pressure of offer- 
ings in hedging stocks and there was 
some speculative selling induced by 
weakness in oil futures. Lard was again 
lower Tuesday on general commission 
house liquidation and hedging sales by 
warehouse interests. Shorts were cred- 
ited with buying and trade interests of- 
fered more liberally. Fair gains were 
made Wednesday under short-covering 
induced by lighter hog receipts and 
firmness in oil and grains. Values were 
steady to firm Thursday with strength 
in swine prices. Cotton oil strength also 
helped lard and offerings for commis- 
sion house accounts were smaller. 

Cash trade in lard was fair to moder- 
ate this week. On Thursday, cash lard 
was quoted at 6.47% nominal and loose 
at 6.20 asked; refined in tierces was 
6.37 ee. 

New York market was barely steady 
with prime western quoted at 7.20@ 
7.30c; middle western, 7.20@7.30c; New 
York City in tierces, 6%c, tubs, 74% @ 
7%c; refined continent, 74@7%c; 
South America, 7% @7%%c; Brazil kegs, 
7%@7%c; shortening in carlots, 9c; 
smaller lots, 9%c. 


Hocs 


Hog runs were somewhat lighter and 
prices firmer in the Chicago market 
during the past week except for a set- 
back on Tuesday. The week’s high top 
was $7.90 and the low $7.65 on Friday 
and Tuesday. The light end of the 
butcher list was up 25@365c on the week 
while the heavies gained 35@40c over 
the preceding Friday. Daily average 
hog weight was close to 245 lbs. during 
the week. 

EXPORTS 


North American exports of bacon and 
hams for the week ended January 14 
were 3,817,000 Ibs. and lard shipments 
were 5,164,000 lbs. Some increase in 
lard exports was also indicated by ship- 
ments totaling 1,950,000 Ibs. from New 
York in the first four days of this week. 
At Liverpool on Thursday spot lard was 
quoted at 40s6d; A. C. hams, 96s and 
Canadian A. C. hams, 100s. 


CARLOT TRADING 


Carlot market at Chicago appears to 
have settled down late this week after 
earlier advances on most green and 
some cured product; offerings of light 
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HAM BOILING EQUIPMENT 


for modern packers! 





Adelmann Ham Boiling Equip- 


ADELMANN ment incorporates all modern 

Foot Press features to insure maximum 
Applies correct profit from boiled hams. 
pressure to retain- a 
ee to tae eae Adelmann Ham Boilers are 
fect product. Stur- sturdily built for long service, 
dy and efficient. A offer exclusive advantages for 
real cost cutter. 


The Adelmann Ham 
Boiler — The Kind Your 
Ham Makers Prefer. 


insuring profits. Close fitting 
cover, elliptical yielding 
springs, tilt-proof cover, easy 
cleaning — each of these fea- 
tures helps produce boiled 
hams of superior quality that 
bring in profits. 




















Liberal Trade-in 


Your wasteful, obsolete 
ham boilers may be 
traded im on new, mod- 
ern, efficient Adelmann 
Ham Boilers. Complete 


Adelmann Ham Boilers are 
made cf Cast Aluminum, 





=LMANN inned Steel, Monel Metal 
trade - in schedules and —" TF ~_— ss (St “ i. rate 
helpful ham boiling hints an Iresta (Stainless ‘ 
are contained in the new Cleans all types of —the most complete line 
Adel book! “The retainers quicker, available. 





better, easier, 
cheaper. Cleans 
even _ neglected 
boilers! 


BOILE 


Office and Factory—Port Chester, New York 
Chicago Office: 332 S. Michigan Ave. 

European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 

Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 

Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 


Modern Method.” Send 


for your copy teday! Write for details! 
































Fast, Clean Handling with 
Standard Stainless Steel Spiral Chutes 


Hams, bacon, and other meat cuts can be lowered 
without power ... 20 floors or 2... faster and 
under the most sanitary conditions with Standard 
Stainless Steel Spiral Chutes. 


Available in single and double runway types, 
Standard’s patented down flange construction in 
these stainless steel spiral chutes provides a smooth, 
sanitary, corrosion-free sliding surface. The stain- 
less steel is easily cleaned—and being impervious to 
corrosion, maintenance costs are at a minimum. 

+ a ze 


Standard’s Patented Down-Flange Con- 


struction Meets All Sanitary Requirements 

Standard Stainless Steel Spiral Chutes are built to 
provide a perfectly smooth, continuous sliding sur- 
face—there are no seams or crevices to lodge meat 
particles or harbor bacteria. Sections are butted 
perfectly flush with Standard’s patented down- 
flange construction, rivets and bolts being under- 
neath and not on the inner sliding surface. Joints 
are soldered and ground smooth and tight. The 
sliding surface of these chutes will remain smooth 
and continuous for the life of the equipment. 


STANDARD) 


CONVEYOR COMPANY 
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There isa —o for one or more Standard Stainless 
Steel Spiral Chutes in your plant — call ina Standard 
Conveyor engineer or write for complete information. 















NORTH SEO PALL MIINNESOTA 














green regular hams, picnics and bellies 
were made by outside packers and buy- 
ers have cooled down and are looking 
on. There was brisk demand for regu- 
lar hams early this week with offerings 
firmly held at advance of 4@*c; 8/10 
were quoted Thursday at 17%c and 
10/16 at 17c. S. P. hams were quiet but 
firmly held at %4@‘c over last Friday; 
the 8/10 were unchanged. There was 
good demand for green skinned hams 
this week and they were sparingly of- 
fered; the list was up %@%Xc. S. P. 
skinned hams were firm with moderate 
offerings of the light end. Supply of 
4/6 green picnics was limited; the list 
was up %@‘%c on the week. There was 
some movement of S. P. picnics at 
steady prices. 

Interest in frozen green square cut 
seedless bellies was limited; the 6/8 
were in light supply. Cured bellies were 
quiet at unchanged prices. D. S. clear 
bellies were firm late this week after 
considerable trade earlier. The list was 
up \c over last Friday. Cash clear bel- 
lies closed in the pit on Thursday at 
10.25 nominal. Interest in D. S. fat 
backs moderated with some inquiries 
for light backs. Prices advanced \%c in 
trade early this week on all except 8/10 
which were steady. 


FRESH PORK 

Fresh pork prices at Chicago were 
unchanged this week; the market ac- 
quired a somewhat firmer tone at mid- 
week with lighter supply of live hogs. 
There was good demand for light loins 
and supply was limited, but medium and 
heavy loins were more plentiful and 


showed some irregularity. Boston butts 
moved well with supply and demand 
about in balance. Skinned shoulders 
and spareribs were steady. 


BARRELED PORK 


There was no change in barreled pork 
quotations at Chicago up to midweek. 
Sales of 30/40 and 80/100 fat back pork 
were reported at the market last week- 
end; $19.50, Chicago, was bid for 30/40 
fat back pork this week. Demand was 
fair and market steady at New York 
with mess at $22.75 per barrel and fam- 
ily at $19.25. 


SAUSAGE MATERIALS 
Demand for fresh regular pork trim- 
mings was rather slow this week and 
the market was irregular with early 
sales at 7%c and later at 7%4c. Market 
for lean trimmings was firm as supply 
was short; special leans were up %c on 
the week. Cheek meat was in good de- 

mand, showing a %c advance. 

(See page 41 for later markets.) 


STOCKS REFLECT HOG KILL 


(Continued from page 25.) 


During the calendar year 1938 there 
were slaughtered approximately 4,500,- 
000 more hogs than in 1937, and in De- 
cember, 1938, there were 400,000 more 
hogs processed than in the same month 
of 1937. The increase in stocks, there- 
fore, of both meat and lard is readily 
accounted for, even with consumption 
equal to or greater than at the same 
time a year ago. 


Hog Cut-Out Results 


HILE the average price of good 

butcher hogs during the first four 
days of the week just ended was higher 
at Chicago, product prices also were 
higher and the cut-out loss, though not 
large on any single average, was slightly 
above a week ago. The heaviest average 
cut at a loss close to $1 per head. 

When hog supplies are reasonably 
plentiful as has been the case most of 
this week, it would seem that packers 
cut their hogs at a loss only because 
they anticipate inventory appreciation. 
While it is quite possible that in the 
late Winter and early Spring months 
hog marketings may drop off—between 
the time old crop hogs are pretty well 
cleaned up and the Fall crop begins to 
run in earnest—there would be much 
more assurance of profitable operations 
if all droves could be turned at some 
profit. The sooner the pork packer 
reaches this goal, the better assurance 
he has of good results for 1939. 

Top price was paid for hogs at Chi- 
cago on the closing day of the period 
with that day also registering the high- 
est average price—$7.45. On Wednes- 
day the average was $7.40, on Tuesday 
$7.25 and on Monday $7.35. Top for the 
week was $7.90, made by well finished 
160- to 210-lb. kinds. Good and choice 
220- to 250-lb. kinds made $7.40 to $7.70 
with heavy butchers from $7.10 to $7.40. 
Good sows bulked at $6.35 to $6.70. 

The test on this page is worked out on 
the basis of hog costs and product values 
at Chicago, with representative by- 
product credits and operating costs. 
























































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per ewt. live per per cwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 

- 180-220 lbs. 220-260 Ibs. 260-300 Ibs. 

NI oes io xia wes ew wisintee 14.00 16.2 $ 2.27 13.70 15.3 $ 2.10 13.50 14.1 $ 1.90 
MI <a ucs eihdla Dara(w Sie. Sincere wns we 5.60 12.0 .67 5.40 11.0 59 5.10 10.8 55 
CO Se ee ee 4.00 13.2 53 4.00 13.0 52 4.00 12.8 51 
OS | eee 9.80 13.8 1.35 9.60 12.9 1.24 9.10 12.4 Lm iy i 
OS a Se are ee 11.00 14.2 1.56 9.70 13.8 1.34 3.10 11.6 36 
MME, Waa s ibio0.0 US cw wo cincs vier, Siete ee eae 2.00 9.5 19 9.90 9.2 91 
NE I Sg iaversccc1a do Al waine aeinrecs 1.00 4.5 .05 3.00 4.9 15 5.00 6.0 .30 
ae 2.50 5.4 14 3.00 5.4 16 3.30 5.4 18 
Se ere 2.10 5.8 Pe 2.20 5.8 13 2.10 5.8 12 
Py oe MADE, THRE, Whiw. cc cnc cccecices 12.40 6.2 Bi j 11.50 6.2 aa 10.20 6.2 63 
EN eral fa aaah waived neg oon 1.60 9.9 16 1.60 9.8 16 1.50 9.7 15 
MRI esa gicrarg ianiy esse! eas erele Svs 3.00 TA 21 2.80 Be .20 2.70 Tok 19 
Feet, tails, neckbones............ 2.00 aie 10 2.00 ales 10 2.00 pistons 10 
a eee Soe .30 Sea sialece .30 rete ne .30 
TOTAL YIELD AND VALUE...69.00 $ 8.23 70.50 $ 7.89 71.50 $ 7.37 

Cost of hogs per cwt........... $ 7.65 $ 7.46 $ 7.22 

Condemnation loss ............ .04 04 04 

Handling & overhead.......... 57 48 42 
TOTAL COST PER CWT. ALIVE $ 8.26 $ 7.98 $ 7.68 
OE is VI ok 6 osice.0 0c ettewees 8.23 7.89 7.37 

ek, , a ae .03 .09 31 

EOS WOE WO, ori one hk we eacewes $ .06 $ 2 $ .87 
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PRAGUE POWDER 


Nos. 2054623, 2054624, 2054625, 2054626 
Ready-to-Eat Smoked Hams are cured in 7 to 10 days 





The PRAGUE PERCENTAGE 
SCALE is the soundest, best 
scale for your purpose that can 
be built. It is practically rust 
proof; it is definitely a balance 
scale, not a spring scale. It is 
satisfactory inevery place 
where it has been used. Look 
at the facts and do not listen to 
too much sales talk. PRAGUE 
PERCENTAGE SCALE is per- 
fect. You need not guess. You 
need not have toselect average 
weights of hams. Each ham is 
an individual. 








It Pays to Be — 





Careful. Add 
No More, No Less. 




















We are making PRAGUE POWDER 
and PRAGUE POWDER Pickle avail- 
able in every part of the world, making 
this “Safe, Fast Cure” possible. You can 


make the BEST | 


4 The ‘Short Time Cure” is made possible 

by Immediate Pickle Contact in the 
Capillary System. The “Big Boy Pump” 
gives a gentle, yet positive, pressure and 
drives the rich, colorful pickle to the 
farthest part of the ham, making this 
"Safe, Fast Cure” and Ready-to-Eat ham. 


You need to use our BIG BOY 
Pump and PRAGUE POWDER 
Pickle. Why not use the BEST? 


You need to know what to use. 





~ 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto, 12 Ontario 








BY MAC 








MAPLEINE —for processed 
and cured meats—brings out 
the natural flavors, insures a 
more uniform finished pro- 
duct. Approved for B. A. I. 
inspection, of course. 


BARBECUED FRESH HAM. 
Here’s a new, tested formula 
that shows what Mapleine 
does for meat. Fresh ham, 
barbecued in a Mapleine- 
seasoned sauce. Delicious. 
A popular item for delicates- 
sens and baked meat outlets. 
Write for the free formula. 


2g ee 








MAPL 





“4 —_— 
2 MAPLEINE IDEAS TO 
PEP UP WINTER SALES 


(Send for 14 money-making ideas and free try-out bottle of Mapleine) 


ROMAN BACON. Convert 
the thin sides of hogs intoa 
profit item. Roman Bacon is 
a good seller when you add 
Mapleine to the formula. It 
imparts a nut-like flavor. 
Send for the free formula. 


FREE. Profit-making formulas, 
plus free try-out bottle of 
Mapleine. Write now. Cres- 
cent Mfg. Co., 647 Dearborn 
St., Seattle, Wn. Order Maple- 
ine from your regular supplier 
or Crescent Mfg. Co. 


BRINGS OUT NATURAL MEAT FLAVORS 
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GENUINE WAGNER SAUSAGE STUFFER 


For 20 years, known as the best hand stuffer on the market. 
Used throughout the world wherever really substantial, 
efficient and economical stuffers are re- 
quired. Many users put this stuffer to work 
filling containers with various meat prod- 
ucts in addition to the primary use of stuf- 
fing sausage in casings. 


oe | 







Available in 
3 sizes; write 
for booklet. 








SALEM 
OHIO 


SALEM TOOL COMPAN 


° Calling all Sausages = 


STATION USW Brings You 
ASpot News Broadcast... 


Listen to Mr. WELDO, United's 
wiry little man, broadcasting 
right from the scene of action 
-. + “Built like a skyscraper, 
with towering strength to 
spare. United molds are built 
to take abuse in your plant 
with no quarter asked, | can 
especially recommend 
United's Stainless Steel mold. 
it’s built for a lifetime.” 


BEST & DONOVAN, Chicago Rep. 


UNITED STEEL & WIRE CO. 


1000 FONDA AVE., BATTLE CREEK, MICHIGAN 
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FLAVORED 
fast Right! 


This year’s World's Fair crowds afford a splen- 
did opportunity for selling the more profitable 
specialty items, particularly tamales—when 
properly made and flavored just right. 





Porx links, pancakes, and maple syrup Our Chili Powders are dependably uniform 
. .. @ wintertime favorite for breakfast, lunch or and superior. . . proven seasonings of estab- 
dinner. But who can visualize such an appetizing i merit — ~~ = 4 — 
meal when they see pork links shivering and naked LAMP Members. "Ghce tee pany wd 
in the refrigerator display case? are milled from fresh new crops and give a rich, 
a7 deep, lustrous red—the mark of quality! 


No other spices are needed with our Chili Pow- 
ders which are the complete, correct tamale 
flavor. For those who blend their own season- 
ings we supply ground Chili Pepper—without 
the added spices. 


Ask for full particulars and formulas. | 
DON Corn Husks 


In keeping with the original style and to 
maintain the “Genuine Tamale Tang” 
corn husks are specially recommended for 
wrappers. Use 10-inch “SELECT” Cali- 
fornia Corn Husks for large tamales, and 
for smaller ones use ‘NUMBER 1.’ Both 
grades can be shipped from Chicago. 


Zap, 
sy 


Sa 





If you are planning on production in larger 
Here the customer can volume we suggest consideration of the 

Sale : tamale stuffing machines now on the mar- 
almost taste the sizzling hot pork links, golden ket. We will gladly supply names of man- 


butter melting over a heap of hot pancakes, ufacturers on request. 
drenched in syrup! 


The Sutherland staff of package designers have P repar e Now for 


the knack of illustrating your product with appetite World’s “air Crowds 
appeal. They know how to design a carton that 


will arrest attention and center it on your mer- with TAMALES 
chandise. Yet, they lose none of the dignity and 


. . . > 
neatness that identifies quality. Are you using DON Garlic and Onion Powders: 


They give a uniform strength and are conven- 
Merchants are eager to display packaged meat iently handled without waste. 


products . . . consumers appreciate the added 
sanitation of packaged meat. 











Chili Dowdére 


If you have some product that needs a lift, perhaps K Special: X5: 
Sutherland can help you. Submit your packaging Fey. Mexican: 
problems to Sutherland without cost or obligation. a 


GF Peppers 


SS: CS: 


os Chicago, Ill, 520 N. Michigan Ave. 





SUTHERLAND ististcan vice 
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STANDARDIZED QUALITY 











FUTURE PRICES 


SATURDAY, JANUARY 14, 1939. 

















LARD 
Open High. Low. Close. 
Jan. ... 6.35 6.35 6.32% 6.32%4ax 
Mar. ... 6.90-85 69TH 6.90 6 got 
May ... 7.10 12% 7.12% 7.0714 7.074%2b 
July . 7.27% 7.30 7.25 7.25b 
Sept. .. 7.42% 7.45 7.42% 7.4244ax 
eee eves weve 7.50ax 
MONDAY, JANUARY 16, 1939 
LARD. 
Jan. .. 6.25 6.27% 6.27%b 
Mar. ... 6.1% 6.90 6.85b 
May ... 7.10 7.10 7.05ax 
July ... 7.25 7.25 7.20 
Sept. .. 7.40 7.40 7.35b 
Oct. a sue 7.45ax 
TUESDAY, JANUARY 17, 1939. 
LARD— 
Jan. ... 6.35 6.35 6.30 
Mar. ... 6.85 6. 80ax 
May 7. 2% 6.9214b 
July ... 7.17% 7.10b 
Sept. 7.30 7.25b 
Oct. 7.32 7.32%ax 
WEDNESDAY, JANUARY 18, 1939. 
LARD— 
Jan. ... 6.2 6.40 6.25 6.40b 
Mar. ... 6.80 6.90 6. 80 6.90b 
|. eee 6.92% 7.05 6.92 7.05ax 
CONT coe @ 10 07% 7.20 2 OT 7.20 
Sept. .. 7.25 7.32% 7.25 7.32%b 
Oct. ... 7.35 7.37% 7.35 7.374ab 
THURSDAY, JANUARY 19, 1939. 
LARD 
Jan. .. “a ena ane 6.4214b 
Mar, ... 6.8714 6 6 6. 85ax 
May ... 7.05 7 7 7.00ax 
July ... 7.22% 7.22% if 7.15b 
Sept. .. 7.30 7.32% 7.3 7. 324ax 
Oct. ... 7.40 7.40 7.3 7.37%ax 
FRIDAY, JANUARY 20, 1939. 
LARD 
Jan. ... 6.50 rer wee 6.50 
es «we tome 6.8714b 
May 7.00 7.05ax 
July ... 7.15 7.22% 
Sept. 7.30 - 7.37 4ax 
GUE. sae ccee ose cove 7.40b 
Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT IMPORTS AT NEW YORK 


Imports for week ended January 13: 


Point of aon, 
origin. Commodity. 
Argentina—Canned corned beef... 


ee 218, ‘set 


—Beef extract in tins.. 2,000 
—Roast beef in tins.. 64.800 
Brazil—Canned corned beef..... .. 90,000 
Canada—Fresh chilled pork cuts . &, au 
—Fresh frozen beef livers.. , 
—Fresh frozen beef cuts. . 29 801 
—Smoked sausage 905 
—Smoked bacon .......... 98 





Denmark—Cooked ham in tins... 
—Tinned cooked picnics. 
England—Meat paste in jars..... 
France—Liverpaste in tins....... 
“EENMNEEE covvccecescceees 
Germany—Cooked ham in tins... . 
—Cooked ham ........ 
—Smoked sausage .... 
SEEMED coccwsscccece 
—Tinned oxmouth salad. 
Holland—Cooked ham in tins. 
Sooked pork loins in tins... 
—Smoked ham ............ 
—Tinned liverpaste ........... ooee 
—Tinned cooked shoulders ......... 12,362 
Hungary—Cooked ham in tins........ . 60,856 
—Cooked picnics in tins..... 
—Smoked bacon ........ 
—Smoked sausage ..... 
—Tinned beef goulash 
—Salami ............ 
Smoked sausage ........ 
=O EREEE wc cccccccceoceess 
—Tinned cooked ham.... 
Lithuania—Cooked ham in tins. 
—Tinned cooked picnics 
Poland—Smoked bacon .......... 
—Sweet pickled butts..... 
—Cooked ham in tins..... 
—Cooked sausage in tins 


Italy 
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CASH PRICES 


Based on actual carlot trading Thursday, 
January 19, 1939. 


REGULAR HAMS. 


Green. *s.P 
WO iat ing dis ie dae alice 17%n 17 
10-12 .. eee cone ae 17% 
2-14 rate ; 17% @17% 17 
14-16 eee 164% @16% 1614 
ae 17 oe 
BOILING HAMS. 
Green. *S.P. 
Saad 15 15% 
14% 15% 
14% 15% @15% 
14% eeee 
a ee 14% 
SKINNED HAMS. 
Green. *S.P 
Pen eawab teks 18% 181 
8 18 
16% 17 
16% @1614 16% 
16% 16% 
16% 16% 
16% 16% 
15 15 
4% 14} 
wae 14% 
PICNICS. 
Green. *S.P 
DD Wcecursias ceteuneeean 134 012% 12% 
ae Feubeleskas taxes ae 11% 
8-10 mANS ne ii 114% 
10-12 . nee. ae 11 
12-14 ‘ uenendeteatees 11 11 
Sam, Ba. Je. ie.......0055: eee 
Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.C 
le OO EO 154 16 
8-10 wae 16% 15% 
10-12 wine ewan aera, 14% 
CS) eee -. 12% 13% 
14-16 .. eee av'e(e ia 2 12 
are 11% 12 
*Quotations represent co 4 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
Te lin 
10%n 
10% coe 
10% 10%4 
10% 10% 
9% 9% 
9% 9% 
914 91 
D. 8. FAT BACKS 
pide dw aipia din Gow haisipies Waleasatr aud malate 5% 
Jip eiatencuan man erateare 5% 
. 6% 
aaients 6% 
crigtabecare’ lela area mera 1% 
a dba a eae 7% 
Stabiees 7415 came e eee es . 
EE ee Oe eer ee ee - 8% 
OTHER D. 8. MEATS 
Extra Short Clears........ 85-45 9n 
Extra Short Ribs.. -++- 85-45 9n 
Regular Plates ..... jase 6- 8 7% 
Clear Plates ....... a vaien 4- 6 5, 
Jowl Butts ....... er rr 6 
IID CIID 5. 's.0'4 00:9 sewers ec maceews ace oe 8 
ER cis tecenersacsdeheaaespuee 6% 
LARD. 
PS SO 8 ns kekiiedkvwseaesnous 6.47144n 
Prime Steam, loose... ET Ee .. 6.20ax 
Co ES ee eee ere . .25n 
BY EE a ceetecccnsesesdewseceowns ... 6.25n 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended January 14, 1939, were: 

Week Previous Same 

Jan.14. Week. Time '38. 
-14,314,000 11,501,000 13,577,000 
.51,536,000 49,643,000 53,239,000 
Wideseen 3,383,000 2,659,000 2,722,000 


Cured Meats, Ibs.. 
Fresh Meats, Ibs.. 
Lard, Ibs. 





PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

From 
Week Week Nov. 1 
ended ended .~y 


Jan. 14, Jan. 15, 
1939. 1938. , 4. 








PORK. 
bbls. bbls. bbls. 
To 
United Kingdom ......cccs. ae bok 30 
Tetel .... nine ae aate vee one 30 
BACON AND HAMS. 
M Ibs. M Ibs. M Ibs. 
United Kingdom ............ 3,705 — 42,464 
Continent ....... Nida ‘ 99 3,643 
West Indies .......+.. 5 89 54 
B. N. A. Colonies es e 9 ren 16 
Other Countries... . eee 3 eee 
Total « & 818 5,755 46,177 
LARD. 
M Ibs. M lbs. M Ibs. 
United Kingdom ....... . 4,710 2,352 32,519 
COSNNIES 2.0 cxcoees- . 76 194 76 
Sth. and Ctl. America. . we 70 82,066 
West Indies ..... wae 96 141 48 
B. N. A. Colonies...... ; 3 asi 67 
Other Countries ... ‘ eee 1 
Total 5,164 2 758 58 37,7 76 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
bbls. M Ibs. M Ibs. 
From 
) it | . Eee eee ee pes 291 2 oe 
Philadelphia ‘ ane 
New Orleans nee oes h 550 
W. St. John's. 2,465 1,697 
Halifax ..... 1,062 908 
RE NE evens caenes 3,818 5,164 
Previous W 09 ok - 4,520 2,402 
2 weeks ago...... 3,939 3,909 
Cor. week Toss. 5,755 2,758 
SUMMARY NOV. 1, 19388, TO JAN. 14, 1939. 
1938-39. 1937-38. 
Pee. TE Be ccsccszscscecescence 6 re 
Bacon one Hams, M Ibs - 46,177 34,158 
TONG, TET cccccccveeess . 87,775 43,850 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at 
the close of trading on January 14: 


Jan. 14, Dec. 31, Jan. 14, 
1939. 1938. 1938. 
Ibs. Ibs. Ibs. 


P. S. lard, made 

since Jan. 1, 

BEE ccvcswcns 10,518,203 
P. S. lard, made 

Oct. 1, 1938 to 

Jan. 1, 1939. .14, ania 
P. S. lard, Jan. 

1938 to Oct. 1, 


15,620,676 22,771,490 


WES oc: ccccses $1,362,058 34,667,949 
P. S. Lard made 

previous to Jan. 

S| ae 1,840,000 1,994,420 
other kinds of 

“one 4,456,003 710,845 5,094,511 

D. S. cl. bellies? 3,382,125 2 "751, 279 5,397,362 
D. S. cl. bellies,? 19,100 19,100 3,700 
D. S. rib bellies! 544,840 322,985 264,336 
Ex. sh. cl. sides* 2,500 


‘Made since October 1, 1938. 
?Made previous to Oct. 1, 1938. 


OCTOBER LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during October, 1938, com- 


pared: 
Oct... Sept., Oct... 
193s. 1938 1937. 
Production, M Ibs........ 89,716 75,838 59,009 
Storage beginning of 
month, M Ibs..... . 89.946 116,620 72,614 
Storage end of montb, 
Me camawesuanny o> 67.667 89,946 39,477 
Exports (refined and 
neutral), M Ibs........ 21,071 18,790 18,895 
Apparent consumption. 
SS ere . 90,924 83,722 73,251 
= eee consumption. 
errr er 0.70 0.64 0.57 
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’ 
ON PARADE 


Peacock Brand Casing Colors... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St., Chicago 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
$ St., San Fi In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 








COOKING TIME REDUCED , 


Ys to V2 By Grinding | 
in the 
M&M Hoc 


CUTS RENDERING 
COSTS 
Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 








Sizes and types to meet every 
requirement. Write for Balletins. 


MITTS & MERRILL 
Builders of Machinery Bince 1854 
1001-51 8. Water St., Saginaw, Mich. 


product gives up fat 
and moisture content 
readily. Saves steam, 
power, labor. Low 
operating cost. In- 
creases melter capac- 
ity. 




















AIR CONDITIONING 


SAVES TIME, MONEY AND SPACE 


IAGARA Air Conditioning Fan Coolers with 
high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct storage temperature. They save 
operating time, cut food preservation expense. 
Niagara “No Frost” prevents frosting of cooler 
coils, saves loss of capacity, prevents shut- 
down of equipment—completely automatic. 


Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 
6 E. 45th Street, New York City 


Chicago Office: 37 W. Van Buren Street 
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HROUGHOUT the entire 
world, and frequently un- 
der the most adverse climatic 
and water-producing condi- 
tions, Layne Wells and Vertical 
Centrifugal Pumps have more 
than made good and fully won 
their uncontested right to claim 
outstanding superiority in de- 
sign, construction, quality, and 
satisfactory performance. 


In well sizes from four to 
sixty inches, and in depths up 
to 3,000 feet, the record of high- 
est gallonage of water per dol- 
lar of annual cost is unmatched 
by competitive equipment. 


4 + 
vy THE MEMPHIS. TENN , 
MANUFACTURING PLANT OF be 


® Ri ht 
a! Biwess 












LAYNE & BOWLER. INC. 
— 


aoa. 
AFFILIATED COMPANIES 


Lavna-ARKansas CO STUTTGART, ARK 


Lavng-Atiantic Co 
Lavna-Centrar Co Memenis. TENN 
La can Co.. ino 
Lavng-Louisiana Co Lake Cranes. La. 
Lavne-New York Co. . New York wes 
ano PivtTseuRGH 

LayNe-NorTHwesT Co. MiLwauKes. wie. 
Layne-Onio Co Covumsus. Ono 


Normroik, Va 








Lavne-Texas Co. . . . HOUSTON AND 


Darras Texas. 
Layne. Western Co., Kansas City, Mo 
CHICAGO, ILL... MINNEAPOLIS, MINN. AND 
Omana . NEBRASKA. 


Lavne-' Bowen New Enovano COMPANY. 
BosTo . MassacnuserTs 
INTERNATIONAL WATER SuPPLY. LTO . 

Onramio, CANADA 





So by right of conquest, by proven efficiency during 
more than half a century of actual use, Layne is fully 
privileged to claim superiority. Such a record justifies 
your most serious consideration of Layne Wells and 
Vertical Centrifugal Pumps on any project where a 
dependable supply of water must be obtained at a 
minimum annual operation and upkeep cost. 


Let us send literature which fully explains the 
exceptionally interesting features of Layne Wells and 
Pumps. Address LAYNE & BOWLER. INC., Dept. X, 


Memphis, Tenn. 





PUMPS & 


pine 


WELL 


ANI ae) Sd 


For Municipalities, Industries, 
Railroads, Mines and Irrigation 
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“Velvet Drive” 
HYDRAULIC PRESS 


Convenient to operate, highly effi- 
cient and with ample reserve 
strength. Easily loaded and un- 
loaded. 


Available in 125, 250 
and 500 ton capacities. 

OPERATING 

TYPE Also a full line of equipment a 

Packing & Rendering Plants, in- 

cluding many improved maadiliery 


items. 


Hot Water 
Heaters 


Let us quote you on your requirements. 
Literature mailed on request. 


PACKERS & RENDERERS MACHINERY 


ACKINGHOUSE BY-PRODUCTS 


a. STEDMAN 


2shc HAMMER MILLS 


TWO INSTRUMENTS IN ONE—Com- 
bining atemperature regulator with 
an indicating thermometer gives a 
visual check on the performance 

















of the regulator and makes it easy 
to adjust it for the required opera- 
ting temperature. 


EASY TO INSTALL— Both ther- 
mometer and regulator operate 
from the same thermal system. 


Write for Bulletin No. 229. 
THE POWERS REGULATOR CO., 2725 
w Avenue, CHICAGO—231 E. 46th 
- Offices in 4 
















Gree! 
Street, NEW YORK— 
See phone book. 


your 


45 


Years 


ea 
s : POWERS 


of Automatic Temperature and Humidity Control 





c 
” 
TRL oneal 


















4 kd A 
504 INDIANA AVE., AURORA, INDIANA, U.S.A. Founded 1834 


Cut Grinding Costs—insure more uniform 
grinding — reduce power consumption and main- 
tenance expense— provide instant accessibility. 
Stedman’s extreme sectional construction saves 
cleaning time. Nine sizes—5 to 100 H.P.— 
capacities 500 to 20,000 lbs. per hr. Write for 
catalog No. 302. 


FOUNDRY and 
MACHINE WORKS 





Corporate Profits 


(Continued from page 12.) 
but are in reality money invested in 
higher-priced inventories. 


A Real Problem 


“Here is a real problem to be dealt 
with. I refer simply to the problem of 
dealing constructively with inventory 
profits and losses—that is, of arriving 
at a new definition of earnings which 
will be broadly applicable to all busi- 
ness, so that profits on inventories will 
not misrepresent current expendable 
income. It is important in two particu- 
lars: 

“First, so that when inventory profits 
are accruing executives will not be sat- 
isfied unless proper merchandising 
profits are obtained over and above 
inventory profits, and 

“Second, so that inventory profits may 
be conserved to the extent needed to off- 
set inventory losses. 


When Figures Mislead 


“While on the subject of inventories,” 
Mr. Holmes continued, “it is interesting 
to consider our inventory position in 
some detail. At the close of our fiscal 
year our inventories of products, in- 
gredients and supplies had a total dol- 
lar value of $86,000,000 plus. This com- 
pares with a total inventory value at 
the end of our 1937 fiscal year of over 
$109,000,000, a reduction in value of 
inventories in excess of $23,000,000. Yet 
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the physical volume of inventories at 
the end of this year was substantially 
the same as it was a year earlier. 

“In other words, we entered the year 
with $109,000,000 worth of goods, which 
we sold and replaced with an inventory 
of substantially the same number of 
pounds valued at $86,000,000, a reduc- 
tion of 21 per cent in dollar value.” 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
January 1, 1939, with comparisons: 


Jan. 1, 
Jan.1, Jan. 1, 5-Yr. Av. 
1939. 1938 1933-37. 
M Ibs. M Ibs. M Ibs. 
Frozen Poultry— 
Broilers -11,550 






Fryers ... 
Roasters . 
Fowls 

Turkeys 
EE 
Miscellaneous 


15,080 


19,079 


20/891 


Total Poultry ..... 139,188 123,500 


132,485 


CANNED BEEF IMPORTS 


Imports of canned beef into the 

United States during November, 1938: 
Lbs. 

Perr rors 
DEED SbUGCCCeRSeteadesesenceccscee cess 1,415, 2% 
Paraguay 
NE 65-50-6646 660:060-5-s:0eadecccoreweas’ 1, 664, 778 
Japan 2,113 

Total 

Value 











CASING IMPORTS AND EXPORTS 


Foreign trade in casings during No- 
vember, 1938 is reported as follows: 


IMPORTS. 


Sheep, lamb 
and goat, 


Ne ee PEPPER Oe 
. S. R. (Russia). 

U aited Kingdom .... 

Canada .....ccceees 

Argentina 

rer re eer Te 

PO cxcvVrackveeeevenneecavioy Sekane 

DENS wc keenest sotisaavewes.s 

Britigh India .....sccccscsece 

GE occa cocceeteneescsene a 

ON aac a eaingaeieeneerk nt kiemeara ae 21,085 

BOGE cdc vccwcccoccescesesences é 

ByPIA .cccccccccvccscccscccces 

Turkey 

Australia .......0.. 

New Zealand . 

Algeria 











Morocco .. 7 
OtRerS 2. cccccess 

BOAR? ccccccccccccesvcccsass 401,613 

ME 5c cooks shan ehalenat $532,615 

EXPORTS. 
Hog, Beef, Other, 
Ibs. Ibs. Ibs. 

BOMIMM 0k te cccvccces 12,345 79 1036 1,956 
Czechoslovakia ........ 1006 @GESIG 38 ccccce 
EE vecentceeee nce 13,465 27,000 
i, PERIL 5 48,436 
Germany ......ccscceee DO, ad C21I4,f05 aecces 
Italy eee 38,068 
Netherlands 1,329 
NOEWES cccccccceccsces sccese 8 BREE 8 86escece 
Sweden ... 21,302 
Switzerland ........... wre 
United Kingdom ......222,2 13,657 
VWUMOOIRVIG 2. ccccccces coocee)|6=©=6OU CUR e eo ss 
Canada 49,250 
BE. Nanny oe sun's 1,703 
Australia ....... 8,150 
New Zealand ,8o 557 
Un. of So. Africa... 2,080 veeaes 
GERED cc ccccccessssesc 4,006 1,781 

Total ..ccsccvecvesis 486,810 670,990 178,219 

WEP simisirecces $170,606 $57,063 $44,012 


The National Provisioner—January 21, 1939 





— 


e 
cr 


00 











TALLOW.—Considerable activity de- 
veloped in the New York tallow market 
at slightly lower prices during the past 
week. There were estimates that 1,500,- 
000 to 2,000,000 lbs. of extra changed 
hands on a basis of 5%c, delivered, or 
Ye under previous levels. Producers 
were more disposed to move supplies 
because of easiness in other commodi- 
ties, but consumers absorbed offerings 
freely. Buying was reported to have 
been of a general nature. 

While the selling placed producers in 
a comfortably sold-up position for the 
moment, buyers also have taken care 
of nearby needs. As a result, there is 
more of a tendency to go slow pending 
developments. Reports circulated about 
midweek that outside tallow had been 
offered at 5c, delivered, and was not 
absorbed. 

At New York, extra was quoted at 
5\6¢, delivered; special, 514¢c, and edible, 
6%c nominal. 

Foreign tallow offerings showed little 
change during the week. South Ameri- 
can No. 1 was quoted at 3%c; No. 2, 
3c, and edible, 3%c all c.i.f. 

Tallow futures at New York were 
moderately active and off 10 to 15 points 
on the week. March traded from 5.50 to 
5.48, April at 5.50 and May at 5.55. 

There was no London tallow auction 
this week. Argentine beef tallow at 
Liverpool, January-February shipment, 
was unchanged at 16s 6d, and Aus- 
tralian good mixed, January-February 
shipment, advanced 3d to 17s 6d. 

There was fair trade in tallows at 
Chicago this week at mostly steady 
prices. Market was quiet but steady last 
weekend after heavy trading earlier; 
demand for prompt was quiet and prime 
special and No. 1 quoted at 5'%c, 5%e 
and 5%c for February. Tank prime sold 
Monday at 5%c, Chicago, and edible 
moved Tuesday at 5c, f.o.b. shipping 
point, and fancy at 5%c, River point 
from outside. There was round lot 
trading in special at 54c, Cincinnati, 
February. Edible sold Wednesday at 
5°gc, River point, and special at 5c, 
Cincinnati, February delivery. Some 
prime reported sold at 5%c, prompt. 
Round lot prime sold Thursday at 5c, 
Chicago, February shipment, and spe- 
cial moved at 5c, Chicago, February. 
Chicago quotations, loose basis, on 
Thursday: 


Edible tallow . weno ORGS 
Fancy tallow @5%4% 
Prime packers @5% 
Special tallow @5\ 
No. 1 tallow. @5% 


STEARINE.—The market was easier 
at New York with reports that four 
ears sold at 6%c, ex-plant and de- 
livered dock, a decline of 4c. The weak- 
ness was reported due to pressure of 
competing oils and fats, especially 
Western edible tallow and soybean oil. 


Stearine was quiet and lower at Chi- 
cago with oleo at 6%c. Tank of prime 
oleo stearine was reported sold at 6%c, 
River point. 

OLEO OIL.—The market was quiet 
and steady to a shade easier at New 
York. Extra was quoted at 742@7%c; 
prime, 7%4@7%c, and lower grades, 
7T@7%e. 

The Chicago market was quiet and 
steady with extra quoted at 8c and 
prime at 7%c. 

(See page 41 for later markets.) 


LARD OIL.—Trade was rather quiet 
at New York and prices were steady. 
No. 1 was quoted at 9c; No. 2, 8%c; 
extra, 93¢c; extra No. 1, 9%c; extra 
winter strained, 942c; prime burning, 
10c, and inedible, 9%c. 

NEATSFOOT OIL.—The market 
was quiet but steady at New York with 
cold test quoted at 15%c; extra, 9%c; 
extra No. 1, 9c; prime, 9c, and pure, 
11%c. 

GREASES.—There was fair trade in 
the New York grease market at easier 
prices during the past week due to a 
lower trend in tallow. Yellow and house 
grease sold at 5c, or off %c, but con- 
sumers were inclined to back away from 
offerings. This resulted in an unsteady 
and awaiting situation. 

At New York, yellow and house was 
quoted at 5c; brown, 4%@4%%c, and 
choice white, 5%4c. 

There was scattered trade in greases 
this week at steady prices. Market was 
quiet last weekend. Round lot white 
grease sold at 5%c, Chicago, February 
delivery, on Tuesday. Tank hard body 
yellow grease sold Wednesday at 4%c, 
Chicago. Tank white grease moved 
Thursday at 5%c, Cincinnati, prompt, 
and several tanks at 5%«c, outside point. 
Quotations on Thursday were: 


ee ee eee er re @5% 
A-white grease .......... . 54@5% 
IE, wines Caen oy Oe acnn a ree, eC 
Yellow grease, 10-15 f.f.a.................4%@5 

Yellow grease, 15-20 f.f.a.. F Grea sarees 350 es @4% 


BEOWE GTORES cocscccweverses - 44%, @4% 


BY-PRODUCTS MARKETS 


Chicago, January 19, 1939. 

Demand continues quiet for animal 

proteins with no very large volume of 
product offered. 


Blood. 


Late sales of domestic blood reported 
at $3.35. 
Unit 
Ammonia, 


IE ives os Sak dene eeeeeeees $ @ 3.35 


Digester Feed Tankage Materials. 


Feeding tankage for immediate of- 
fered at $4.00 with same price for future 
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shipment. Choice quality 6 to 10, $4.15. 


Unground, 11 to 12% ammonia........ BY @ 4.00 
Unground, 6 to 10%, choice quality.. @ 4.10 
CE GUNS: bec ceeuwnseantaoinweeuses @ 2.60 


Packinghouse Feeds. 


Fair demand continues for animal 
feeds at quoted prices. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @57.50 
Meat and bone scraps, 50%.......... @52.50 
rr rt eee @70.00 
Special steam bone-meal............. @50.00 


Bone Meals (Fertilizer Grades). 


Bone meal market nominal with little 
trading reported. 


Per ton. 
Steam, ground, 3 & 5O..............-. $24.00@25.00 
Cepek, Gee, BE Bis oo c cocci cass 21.00@ 22.00 


Fertilizer Materials. 


Market on fertilizer materials con- 
tinues nominal. 


Per ton. 
High grd. tankage, ground 
Pe Gs adenine oxereeeeusss conn $ 3.50@ 3.60 
Bone tankage, ungrd., per ton. . 22.50@25.00 
ee ee ee eee @ 2.85 


Dry Rendered Tankage. 
Trade in cracklings quiet and weak. 


Hard pressed and expeller unground, 


re $ .75@ .80 
Soft prsd. pork, ac. grease and qual- 

Pe EE: cha ausaupki awe anuieianeaans @50.00 
Soft prsd. beef, ac. grease & qual- 

le GO hve eweencneussneesswenees @40.00 


Gelatine and Glue Stocks. 


Gluestock market continues. very 
quiet. 


Per ton. 
Cy CNS ok coe iwcanes becker vee $ @18.00 
CIID 63s conta wakecead ane’ @16.00 
Cattle jays, skulls and knuckles...... @22.00 
Hide trimmings ......ccsccccsceess @12.00 
Pig skin scraps and trim, per Ib., Lce.1. 3@ 3%c 


Horns, Bones and Hoofs. 


Market on horns, bones and hoofs 
was called fair at quoted prices. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run.... ja wieusite 28.00@30.00 
Sa DONG oan cis ssw. cscseseneeses 16.00@ 18.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Hair market continues quiet and 
easy. Prices unchanged. 


Winter coil dried, per ton............ $35.00@40.00 
Summer coil dried, per ton........... 22.50@25.00 
Winter processed, black, Ib..... iis 6@ 6%e 
Winter processed, gray, Ib...... 5@ 5%e 
Cattle Switched ...cccssceees . -- 1%@ 2c 


EASTERN FERTILIZER MARKETS 
(Special Wire to The National Provisioner.) 
New York, January 18, 1939. 


There have been no recent sales of 
local dried blood and the present quota- 
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tion is $3.35 per unit of ammonia, f.o.b. 
New York, and unless the demand im- 
proves, no doubt bids will be consid- 
ered. South American ground dried 
blood for January, February shipment 
is offered at $2.95 per unit, c.i.f Atlantic 
and Gulf ports. 

Ground fertilizer tankage sold at 
$3.25 and 10c, and unground feeding at 
$3.35 and 10c, basis f.o.b. New York, 
with practically no offerings at the 
present time. 

Dry rendered tankage is rather firm 
in price with limited offerings. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, Jan. 

to June, 1939, inclusive.. es @28.00 
Blood, dried, 16 per unit @ 3.35 
Unground fish scrap, dried, 1144% am- 

monia, 15% B. P. f.o.b. fish 

ee PPO ee nominal 
Fish meal, foreign, 1144% ammonia, 

. ee as eT ear @48.50 

Sem. FED. GROG 66k occ ccecceces @48.50 


Fish serap, acidulated, 7% ammonia, 


3% A. P. A., f.o.b. fish factories... 2.50 & 50¢ 
Soda nitrate, per net ton; bulk, Jan. 

to June 1939 inclusive, ex-vessel 

Atlantic and Gulf ports.. @27.00 

in 200-lb. bags @28.30 

in 100-lb. bags. @29.00 


10% ammonia, 10% 


Tankage, ground, 
Dy. ie My CO eC dcbnesanaxescncenae 3.25 & 10¢ 
Tankage, unground, 10-12% ammonia, 
ISH BD. PF. Lig DOM. ccccvvccccceces 3.35 & 10¢ 
Phosphates. 


Foreign bone meal, 
bags, per ton, c.i 


Bone meal, raw, 4%2% and 


steamed, 3 and 50 


50%, in 


WE, DOT GO, Gb Ge osc ncceccovescoes @26.00 
Superphosphate, bulk, f.0.b. Baltimore, 
PE Ws, BOI SUES 8s ccececcevesese @ 8.00 
Dry Rendered Tankage. 
50% protein, unground @T2%ec 
60% protein, unground @Tic 


TALLOW FUTURE TRADING 


MONDAY, JANUARY 16, 1939. 





High. Low. Close. 
January 5.40@5.45 
March 5.43@5.55 
May. 5.50@5.60 
June 5.50@5.65 
TUESDAY, JANUARY 17, 1939. 

January 5.40 b 
February a rr 5.40 b 
March 5.50 5.50 5.43 b 
May... ‘ 5.50 b 
June 5.50 b 

WEDNESDAY, JANUARY 18, 1939. 
January 5.40 b 
March 5.40 b 
April 5. 
May. 5 
June 


January 
February 
March 
April . Ser 
May 5.55 
June news 





5.50 b 


FRIDAY, JANUARY 20, 1939. 
5.35@5.40 
5.50@5.60 


March 
May 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 
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GELATIN PRODUCTION 


Gelatin production and consumption 
are of considerable concern to the meat 
packing industry, which supplies all the 
raw materials from which this product 
is made. Glue, also made from pack- 
inghouse products, and gelatin are much 
alike. The difference is that gelatin is a 
much superior product, edible gelatin 
being made from a careful selection of 
clean, sweet materials prepared under 
sanitary conditions. High grade glues 
are technically gelatin, but since they 
are inedible they need not be made from 
such closely-selected stock. 

Use of gelatin in the meat packing 
plant is mostly in the sausage and 
cooked meat departments. It is an in- 
gredient in such products as souse and 
head cheese and certain meat loaves, 
and is used as a dip for cooked hams 
and some loaves before encasing them 
in artificial casings. 

Gelatin is also used as an ingredient 
in ice cream, candy, mayonnaise, icings 
for bakery goods and in other food 
products and, of course, by itself as a 
dessert. In the industries an important 
outlet for gelatin is found in photog- 
raphy, in safety glass manufacturing 
plants and for the production of phar- 
maceuticals. This list of uses by no 
means exhausts the outlets, but is an 
indicator of the importance of gelatin 
in a number of directions. 

Production of edible gelatin in 1937 
was 24,341,879 lbs. Production in 1935 
was 20,907,453 lbs. of edible and 2,922,- 
872 lbs. of inedible, respectively. Edible 
gelatin was valued at $6,914,685 in 
1935 and inedible at $1,284,023. Home 
consumption of gelatin has doubled in 
the past 20 years. Credit for this in- 
crease must go to gelatin manufactur- 


ers’ efforts to improve their product and 
to make it convenient for home use. 
Gelatin manufacture is an exacting 
operation, requiring extreme cleanliness 
of equipment, apparatus and employes, 
high quality materials and close control 
of air purity, temperature and humidity 
at various steps in the processing op- 
eration. Despite this, however, the 
product has for years labored under a 
mistaken consumer conception of its 
origin—all because Noah Webster in his 
definition of gelatin gave the incorrect 
information that it is made from hoofs 
and horns. Correction of this statement 
has been made in virtually all diction- 
aries and encyclopedias, so the younger 
generation now knows what’s what. 





COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For four months ended November 30: 
Exports: 1938. 1937. 
Oil, crude, Ibs..... 87,620 1,773,024 


Oil, refined, lbs..... a, _ 438 2,092,269 


Cake and meal, tons..... oo 907 39,241 

Linters, running bales...... 78° "928 92,643 
Imports: 

Oil, crude, Ibs...... none none 


Oil, refined, Ibs..... *28,008,291 20,814,036 
Cake and meal, tons 438 1,464 
Esters, BRIS oc occccesess 15,475 3,885 

*Amounts for December not included above are 
1,013 pounds refined ‘‘entered directly for con- 
s ption,”’ 3,590,483 refined, ‘‘withdrawn from 
warehouse for consumption,'’ and 3,973,816 refined, 
“entered directly into warehouse."’ 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of January 14, 1939, totaled 2,003,- 
335 lbs.; tallow, none; greases 36,400 
lbs.; stearine, none. 








COTTONSEED PRODUCTS MANUFACTURED AND CONSUMED 
As reported for the five months ended December 31, 1938 and 1937: 


COTTONSEED RECEIVED, 


Received at mills* 
Aug. 1 to Dec. 31 





1938. 1937. 

United States . 3,648,458 5,242,405 
Alabama -~ pon 322,718 
Arkansas ° 31, 526,695 
California ... 13 82 

Georgia ..... 248, "e34 

Louisiana ... 159/55 21 

Mississippi ... 606,254 

North Carolina 117,437 

Oklahoma ..... 172,266 

South Carolina 124,110 

Tennessee ..... 338,307 

BOD estcee 914,908 

All other states 162,505 





*Includes seed destroyed at mills but not 


COTTONSEED PRODUCTS MANUFACTURED, 


On hand 
Season. August 1. 
1938-39 
1937-38 
1938-39 
1937-38 
1938-39 


Crude oil 
(pounds) 

Refined oil 
(pounds) 

Cake and meal 


(tons) 1937-38 
eee . 1938-39 
| 1937-38 
TAROCED cc cccese . 1938-39 
(running eae . ..1937-38 
Hull fiber ; , 1938-39 


bale 8) 1937-38 
Grabbots, motes, etc.1938-39 
(500-Ib. bales) ....1937-38 
*Includes 11,339,523 and 
12,855,220 and 24,40: 
respectively. 


(500-Ib. 








47,148,981 





tIncludes 5,199,739 and 6,140,196 pounds held by refiners, 
other than refineries and manufacturing establishments and 


manufacturers of shortening, oleomargarine, soap, 
**Produced from 652,700,935 pounds of crude oil. 


337,118 tons and 42,394 tons on hand Aug. 
and 79,851 tons reshipped for 1938 and 1937 respectively. 


Produced Aug. 1 


pounds held by 
,370 pounds in transit to refiners and consumers August 1, 


ete., August 1, 


CRUSHED, AND ON HAND (TONS). 





Crushed On hand at mills 
Aug. 1 to Dee. 31 Dec. 31 
1938. 1937. 1938. 1937. 
2,628,164 3,612,784 1,352,904 1,671,696 
261,782 : 61,217 
315,425 211,654 
8 147,071 
69,412 
358,164 
62,881 
45,327 42,044 
9,884 21,596 
149,936 127,716 
379,967 435,090 
72,932 89,311 





1 nor 15,174 tons 


SHIPPED OUT, AND ON HAND. 

Shipped out Aug. On hand 
to Dec. 31. 1 to Dee. 31. Dec. 31. 
808,824,827 714,638,176 *175,376,976 
1,092, 903): 1,012,219,849 200,943,4: 24 

33614°300, 589 +563,7 
806,588,634 450, 2 

—_ 073 3 ‘ 








13.930 
27,045 
14,317 





refining and manufacturing establishments and 


1938 and Dec. 31, 1938 


brokers, agents, and warehousemen at places 
7,696,711 and 10,365,430 pounds in transit to 
1938 and Dec. 31, 1938 respectively 


The National Provisioner—January 21, 1939 





eae 


ww ww ww 


te C2 Ge ee ee Se be ee 


SrA ZO Ce SHS ee 


~_ 


t- 


oe 








OTTONSEED oil futures market at 

New York dropped into new low 
ground during the week under per- 
sistent commission house liquidation and 
selling inspired by continued weakness 
in lard and a lower trend in commodi- 
ties. 


The fact that cotton oil consumers 
continued to buy in a hand-to-mouth way 
operated against values, and support 
was limited except on a scale downward. 
Buying was considered to be largely 
covering by shorts. 

It was apparent that quite a few 
hedges were being taken off the nearby 
position by trade interests, especially 
the March delivery. This buying was 
noticeable on a scale downward and is 
expected to continue if prices should re- 
main on the down grade in the immedi- 
ate future. There was evidence of some 
hedge selling in the later positions on 
the rallies, but owing to a narrowing of 
the spread between crude and futures, 
hedging pressure was kept down. At 
times there appeared to be some buying 
of futures for Southern mill account, 
presumably against sales of crude. 


Consumption Report Depressing 


The cottonseed oil market has not 
yet overcome the shock of the very dis- 
appointing December consumption re- 
port, and is also depressed by the pros- 
pect that distribution during January 
will run considerably under a year ago. 
The statistical position of cottonseed oil 
for the season to date shapes up as 
follows: 


DISAPPEARANCE 
1938 1937 
bbls. bbls. 
NINE i i0ac a:0leso0eaeeoue 330,358 315,162 
WOCOIOET occ csiccencescves 261,879 408,217 
OU acsince dea cies:s : . 281,028 487,837 
PPE akin c45:0 ssdweceas 263,024 427,065 
EY © sicicadanteacuianes 209,796 353,459 
1,346,085 1,991,740 
VISIBLE SUPPLY 
(End of month.) 
1988 1937 
bbls. bbls. 
August aria al ieee Soe 1,396,400 1,110,600 
Beptember 6. sc ccccccvce ccm nnwee 1,740,500 
GOWER cc nccccesseveissds 2,580,300 2,248,700 
November ......... + + 0 02, 468,000 2,614,700 
December .ccccccccccccces 2,780,500 2,788,600 


The fact that distribution of oil for 
the first five months of this season has 
run nearly 650,000 bbls. behind last 
season, with indications that January 
distribution may be at least 100,000 
bbls. under January, 1938, partially ex- 
plains the steady decline in prices. 

In addition, the market has been ad- 
versely influenced by persistent weak- 
ness in lard, with lard prices dropping 
and staying below the cottonseed oil 
futures level. The relatively low price 
of lard has been responsible for part of 
the decline in cotton oil distribution in 
recent months. 





Another factor that distorted the sit- 
uation was the withholding of crude 
early in the season. Oil did not come 
out freely and was firmly held, leading 
to speculative buying of oil futures. 
Realization of the poor statistical and 
price position of oil has recently resulted 
in persistent and heavy liquidation. Al- 
though the oil market has fallen con- 
siderably, the relationship between lard 
and oil has not improved greatly as lard 
is still relatively low in price. 

Lard supplies have been increasing 
and more hogs are expected in 1939 
than in 1938. Stocks of butter have been 
comparatively heavy for some time and 
butter prices have also been declining. 
The whole situation has weighed down 
prices of edible fats. 


Technical Position Better 


The technical position of cottonseed 
oil and lard has been improved by recent 
liquidation, and the markets are in 
better position to respond to construc- 
tive developments. 


COCONUT OIL.—The market was 
quiet, but midweek importers reported 
a slightly better tone and at New York 
oil was quoted around 3%c. Conditions 
were more or less nominal on the Pacific 
coast due to a lack of offerings. Prices 
were about 2 5c. 

SOYBEAN OIL.—Nearby resale oil 
was reported to have sold at 4%c. How- 
ever, buying interest was limited and 
the market was rather steady on distant 
positions, which were quoted at 5 to 
Ske. 

CORN OIL.—Demand was slow at 
New York and the market was quoted 
around 6c asked. 











SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., January 19, 1939. 

After a week of liquidation and de- 
clines, cotton oil futures are back to last 
Thursday’s figures. Crude and cotton- 
seed oil meanwhile showed strong re- 
sistance to declines and record only 
slight changes. Crude, steady at 5%@ 
5%ec I|b., f.o.b. mills, with offerings 
light. Free movement of crude is not 
likely until better values obtain. Soap- 
stock firm and in good demand at un- 
changed prices. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Texas, January 19, 1939.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 


shipment, $24.00. Basis prime cotton- 
seed oil 5.65@5.75c. 
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PALM OIL.—Trade was limited at 
New York and the market was about 
steady. Nigre was quoted at 3.05¢ and 
Sumatra at 2% @2%c. 


PALM KERNEL OIL.—Conditions 
were largely nominal at New York with 
prices around 3.35c. 


OLIVE OIL FOOTS.—The market 
was rather dull at New York and about 
unchanged at 6% @6%c. 


PEANUT OIL.—Offerings were re- 
ported to be liberal around 6%c, and 
there was a feeling that 64%c might be 
done on bids. Buyers’ ideas were around 
the 6c level. 


COTTONSEED OIL.— Valley and 
Southeast crude was quoted Wednesday 
at 5% @5%c; Texas, 55% @5%c at com- 
mon points; Dallas, 5%c nominal. 

Cottonseed oil futures market trans- 
actions at New York for the week were 
as follows: 


FRIDAY, JANUARY 13, 1939. 





—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
See 7 710 704 695 705 
See ee woe oes 700 nom 
rr 104 712 707 708 trad 
BOT .ccvdvccosse wa awe a 708 nom 
ES Sa 57 721 716 717 719 
PUN scceecaceeee ss sims mais 718 nom 
SE cscabewerere 112 732 726 727 trad 
ee eee vee 727 nom 
SATURDAY, JANUARY 14, 1939. 
Jan 6 709 695 695 trad 
ee rr ore 700 nom 
[teen owes. ae 713 711 7il trad 
BOT occcvcccecss : soe ee 711 nom 
ee 29 724 719 720 721 
PE, ckncenecae eel oa ee eae 720 nom 
BOR 733 729 731 729 
BUQ. osccscvcsense 0 owe 730 nom 


710 701 702 trad 
mie oe 702 nom 
719 711 712 trad 

ais 712 nom 
728 721 722 trad 

. 722 nom 
728 723 724 trad 





ees oes 700 nom 
702 693 695 696 
as “— 695 nom 
710 704 705 trad 
aes at 705 nom 

21 713 713 715 
rar sae 715 nom 
723 718 719 trad 


NG. Soaenamesmee uals 7 ak 700 nom 
Pr rere 702 693 701 trad 
OS ee er eee ams ic 702 nom 
y 702 714 trad 
ae 715 nom 

711 722 trad 


718 728 trad 


698 703 a nom 
ee 713 717 a nom 
: eT eee ~ 728 722 728 a nom 
September ...... 735 728 735 a nom 


Sales, 184 contracts. 


(See page 41 for later markets.) 


HULL OIL MARKETS 


Hull, England, January 18, 1939.— 
Refined cotton oil, 21s 6d. Egyptian 
crude, 18s 6d. 
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Chicago 


PACKER HIDES.— Lower prices 
were established this week on somewhat 
seattered sales, totalling about 55,000 
hides to date. A few branded steers and 
heavy native cows sold at %c decline, 
while light native cows and branded 
cows were sold by two packers in a fair 
way to tanners at a cent below last 
trading prices in the primary market. 
Bulls moved in a good way at \c off. 
Native steers are available at a cent 
under the price previously paid for Sept. 
to Dec. take-off. Tanners were credited 
with most of the buying. 

While some packers declined business 
on light native cows and branded cows 
at the full decline early mid-week, more 
hides are said to be available that basis. 
Further offerings of branded steers are 
on the market at these levels but pack- 
ers have declined bids at another %c 
reduction for steers. 

A car or so of Aug.-Sept. native steers 
probably sold early in the week at 12c, 
and there were intimations that 11%c 
had been paid for later take-off but no 
confirmation; Nov.-Dec. available at 
11%c, with bids at lle reported de- 
clined. Extreme light native steers 
quoted 11@11%c nom., with holdings 
light. 

Butt branded steers are offered at 
11%c, in line with price paid in the 
East, and bid of lle declined. One 
packer sold 4,000 Nov.-Dec. Colorados 
at lle. Heavy Texas steers are offered 
at 11%c, with bids %c less declined. 
Light Texas steers sold at 10%c for 
3,300 Sept. forward. One packer sold 
2,700 mostly Dec.-Jan. extreme light 
Texas steers, and another 6,000 Oct. to 
Jan., all at 10%c. 

Trade in heavy native cows was con- 
fined to 2,500 mostly Dec.-Jan. early this 
week at lle. Association sold 2,000 Jan. 
light native cows at the opening of the 
week at 11%c; later, tanners bought 
4,300 Sept. to Dec. and 4,000 mostly 
Dec.-Jan. light cows at lle. Tanners 
also bought 4,000 mostly Dec.-Jan. and 
5,400 Oct. to Jan. branded cows quoted 
at 10%c. 


One packer sold 8,000 Sept. to Dec. 
native bulls at 7%c; two other packers 
sold 3,800 same basis. Association sold 
800 Dec.-Jan. bulls at 7%c for natives 
and 6%c for brands. One lot of 2,000 
Sept. to Dec. branded bulls was sold at 
6%. 

Total consumption of all domestic 
cattle hide leather during Nov. was 
estimated at 1,476,000 equivalent hides, 
compared with 1,608,000 for Oct. and 
1,118,000 for Nov. 1937. Production dur- 
ing Nov. was 1,786,000 equivalent hides, 
as against 1,755,000 in Oct. and 1,531,- 
000 for Nov. 1937. 

Total visible stocks of all cattle hides 
and leather at end of Nov. were esti- 
mated at 13,863,000 equivalent hides, 
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compared with 13,440,000 at end of Oct. 
and 15,194,000 at end of Nov. 1937. 

LATER.—Association sold 2,000 Jan. 
light native cows at llc, and 1,000 Jan. 
branded cows 10%c, both steady; also 
1,400 Jan. heavy native cows at 10'4c, 
or %c down. 

OUTSIDE SMALL PACKER HIDES. 
—With the decline in packer light cows 
this week, tanner buyers generally 
pulled out of the market on small packer 
stock and some offerings of outside 
small packer natives at 10c, selected, 
Chgo. freight basis, are unsold at 
present, although this figure was paid 
early. Some killers not inclined to offer 
hides on the present unsettled market; 
others ask 10%c. Tanners express ideas 
of 9% @9%e, with possibility of paying 
10c for light average plump stock, and 
do not want spready hides. 

PACIFIC COAST.—Trading awaited 
to define values in the Coast market. 
Last reported trading on Nov. hides was 
at 10c for steers and 9'%c for cows, flat, 
f.o.b. shipping points; sellers have been 
asking 10'%c for steers and 10c flat for 
cows. 

FOREIGN WET SALTED HIDES.— 
The South American market made a fair 
recovery from the decline late previous 
week. A pack of 5,000 Smithfield steers 
sold to England at 75 pesos, equal to 
1154¢c, c.i.f. New York, as against 72 
pesos or 11%gc paid for the same de- 
scription late last week; however, the 
11%¢c sale was less desirable Oct.-Nov. 
take-off, due to reversed seasons there. 
A total of 9,000 LaPlatas sold later at 
76% pesos or about 11%c, with possibly 
4,000 Anglos same basis. Small lot of 
2,000 LaBlancas sold to Europe at 76% 
pesos or 11%e. 

COUNTRY HIDES.—tThere is a fair 
interest in light country hides but trad- 
ing rather limited. Outside collectors 
are not inclined to make offerings at 
these levels and there is a growing feel- 
ing that their holdings are compara- 
tively light. All-weights around the 
usual 47-lb. avg. are quoted 8@8%4c 
untrimmed, selected, del’d Chgo. Heavy 
steers and cows not wanted and nominal 
at 7@7%c. Trimmed buff weights re- 
ported sold at 84%c and some feel that 
this is top at present, although others 
ask higher. Offerings of trimmed ex- 
tremes are rather light and 10%c re- 
ported paid. Bulls around 54%@5%ec 
nom. All-weight branded hides quoted 
7T\4e flat nom. 


CALFSKINS.—The packer calfskin 
market was quiet this week but ap- 
parently firm, with killers well sold up 
to end of Dec. Last trading in Dec. 
northern heavies 944/15 lb. was at 20c. 
River point heavies at 19c, and lights 
under 9% lb. 19c. Milwaukee Dec. all- 
weights last sold basis 19%c for 
packers. 

Last reported trading price of 16c is 
said to be available but declined for 


Chicago city 8/10 lb. calfskins, with col- 
lectors asking 16%c; the 10/15 Ib. last 
sold at 16%c, with 17c asked. Outside 
cities, 8/15 lb., around 16¢ nom.; straight 
countries about 12¢ flat. Chicago city 
light calf and deacons are being offered 
at $1.15. 

KIPSKINS. — Packer kipskins were 
inactive this week but apparently 
steady, with all packers well sold up to 
end of Dec. except for possibly a few 
northern over-weights. Last sales of 
Dec. kips were at 16c for northern 
natives, with southern natives nominally 
15¢, but 15%4c last actually paid; north- 
ern over-weights last sold at 15c, with 
southerns sold earlier at 14%c but 
quoted 14¢ nom. Dec. branded kips sold 
last week at 13%ce. 

Trading awaited to establish the mar- 
ket on Chicago city kipskins, which are 
quoted 13%@14c nom. Outside cities 
around 13%c, with straight countries 
11e flat. 

Packers are sold up to end of Dec. on 
regular slunks, with 80c last paid. 

HORSEHIDES.—Market in a waiting 
position, with trading light and interest 
moderate. Sellers holding to steady ask- 
ing prices, or $3.10@3.20, selected, 
f.o.b. nearby points, for good city 
renderers with manes and tails; ordi- 
nary trimmed renderers quoted around 
$2.90, del’d Chgo.; mixed city and coun- 
try lots quoted at $2.50@2.65, according 
to quality. 

SHEEPSKINS.—Dry pelts quoted 
15@16ce nom. per lb. for full wools, del’d 
Chgo. Offerings limited on packer 
shearlings and No. 1’s of good quality 
are wanted; one packer sold 2,200 at 75c, 
others quoting 70@75¢c according to 
quality. Sales of about 5,000 of other 
grade shearlings were reported, No. 2’s 
at 424% @45c, and No. 3’s at 20@25c; 
demand for the latter appears limited, 
and some houses quote No. 2’s at 40c 
and No. 3’s at 20¢ top. Pickled skins 
continue rather quiet and weak and, 
while $4.00 per doz. is asked, some quote 
market in a nominal way at $3.50@4.00 
for usual run of current production, due 
to quality; some trading done quietly, 
with intimation of comparatively good 
price realized, but quantity not men- 
tioned. Packer wool pelts quoted $1.85 
per cwt. live lamb, reported paid re- 
cently for Jan. pelts; $1.8742 per ecwt. 
quoted in another direction. 


New York 


PACKER HIDES.—tTrading in Dec. 
hides got under way early this week in 
the eastern market when a total of 
8,600 Dec. branded steers sold at lle 
for butt brands and 1le for Colorados, 
running mostly to the latter; these 
prices were %c off from last previous 
sales of Nov. hides. 

CALFSKINS.—Collectors sold sev- 
eral cars of calfskins this week at steady 
prices, moving the 4-5’s at $1.15, 5-7’s 
at $1.40, 7-9’s at $1.80 and 9-12’s at 
$2.65. Packer 4-5’s quoted nominally 
around $1.35@1.40, with last sales pre- 
vious week on other grades at $1.65 for 
5-7’s, $2.10 for 7-9’s and $2.85 for 9-12’s. 
Packers sold 4,000 heavy kips 17 lb. up 
at $3.25. 
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NEW YORK HIDE FUTURES 


Saturday, Jan. 14, 1939.—New con- 
tracts: Mar. 12.05@12.09; Juné 12.42@ 
12.43; Sept. 12.75@12.80; Dec. 13.06 n; 
57 lots; 20@22 higher. Old: Mar. 
11.10@11.18; June 11.55 n; Sept. 11.70 n; 
3 lots; 20@30 higher. 

Monday, Jan. 16, 1939.—New con- 
tracts: Mar. 12.20 n; June 12.55@12.60; 
Sept. 12.94; Dec. 13.26; 94 lots; 13@20 
higher. Old: Mar. 11.25 n; June 11.67 n; 
Sept. 11.82 n; 1 lot; 12@15 higher. 

Tuesday, Jan. 17, 1939.—New: Mar. 
12.02@12.05; June 12.37; Sept. 12.70@ 
12.75; Dec. 13.02 n; 144 lots; 18@24 off. 
Old: Mar. 11.07 n; June 11.47 n; Sept. 
11.62 n; no sales; 18@20 off. 

Wednesday, Jan. 18, 1939.— New: 
Mar. 11.82; June 12.19@12.20; Sept. 
12.54 n; Dec. 12.86 n; 262 lots; 10@18 
off. Old: Mar. 10.89 n; June 11.30 n; 
Sept. 11.45 n; no sales; 17@18 off. 

Thursday, Jan. 19, 1939.—New: Mar. 
11.99; June 12.31@12.32; Sept. 12.65; 
Dec. 12.97 n; 115 lots. 11@17 up. Old: 
Mar. 11.06 b; June 11.42 n; Sept. 11.57 n; 
no sales. 12@17 up. 

Friday, January 20, 1939.—New con- 
tracts: Mar. 11.93@11.94; June 12.27; 
Sept. 12.60@12.64; Dec. (1939), 12.92@ 
12.96; sales 108 lots. The closing 5@6 
lower. Old: Mar. 10.98 n; June 11.37 n; 
Sept. 11.52 n; 2 sales. Closing 5@8 
lower. 





CHICAGO HIDE FUTURES 


Saturday, Jan. 14, 1939.—Close: Mar. 
12.30 ax; June 12.65 ax; no sales. Clos- 
ing unchanged to 45 lower. 

Monday, Jan. 16, 1939.—Close: Mar. 
12.05; June 12.40; Sept. 12.55 n; 10 lots. 
Closing 20 higher for active contracts. 

Tuesday, Jan. 17, 1939.—Close: Mar. 
12.00; June 12.35; Sept. 12.70; 14 lots. 
Closing 5 lower to 15 higher. 

Wednesday, Jan. 18, 1939.—Close: 
Mar. 11.80; June 12.05; Sept. 12.40; 8 
lots. Closing 20@30 lower. 

Thursday, Jan. 19, 1939.—Close: Mar. 
11.80 n; June 12.25; Sept. 12.40 n; 2 
lots. Closing unchanged to 20 higher. 

Friday, January 20, 1939.—Close: 
Mar. 11.80 n; June 12.25 n; Sept. 12.40 n; 
no sales. Closing unchanged. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to January 20, 1939: 
To the United Kingdom, 120.782 quar- 
ters; to the Continent, 37,762. Last 
week to United Kingdom, 87,731 quar- 
ters; and to the Continent, 31,113. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended January 20, 1939, totaled 13 bbls. 
pork, 2,310,928 lbs. lard and 73,500 Ibs. 
bacon. 


FRIDAY'S CLOSINGS 


Provisions 


Lard was steadier the latter part of 
the week on light offerings and scat- 
tered buying covered with steadier gains 
and reports of fair cash trade. 


Cottonseed Oil 


Cotton oil was steady and less active 
and liquidation small with hedge selling 
covering scattered buying, but there 
were complaints of poor cash demand 
operating against upturns. March oil 
widened to 25 points under July. South- 
east and valley crude, 5%c lb. bid; 
Texas, 558 @5%c lb., according to loca- 
tion. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
March 7.01; May 7.15; June 7.24; Sept. 
7.29@7.31. Sales 77 lots. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 
Stearine, 6c lb. 


Friday's Lard Markets 





New York, January 20, 1939.—Prices 
are for export. Lard, prime western, 
$7.20@7.30; middle western, $7.20@ 


7.30; city, 65<c; refined continent, 7%c; 
South America, 75sc; Brazil kegs, 7%4¢; 
shortening, 9c in carlots. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week ended Jan. 6: 


Jan. 6, Dec. 30, Jan. 7, 
1939. 1938. 1938 

per cwt. per cwt. per cwt. 

American green bellies. .$15.32 $15.54 $18.09 

Danish Wiltshire sides.. 20.70 20.39 22.33 

Canadian green sides.... 17.84 18.00 19.20 
American short cut green 

hams - ....Nominal 20.36 18.87 

American refined lard... 8.99 9.49 11.31 


BRITISH PROVISION MARKETS 


Liverpool, January 19, 1939.—Gen- 
eral provision market quiet but steady; 
fair demand for hams and lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 96s; Canadian hams (A.C.) 
100s; short backs, unquoted; bellies, 
English, 69s 6d; Wiltshires, 72s; Cum- 
berlands, 69s; Canadian Wiltshires, 74s; 
Can. Cumberlands, 91s; lard, 40s. 


PROFITS AND EFFICIENCY 


Write today for free folder listing re- 
prints of many practical articles from 
THE NATIONAL PROVISIONER. They cover 
a variety of subjects and will help you 
obtain greater profits, efficiency and 
savings. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Jan. 20, 1939, with com- 
parisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Jan. 20. week. 1938. 
livy. nat 

WO kaksas @11% @12% @14% 
livy. Tex 

ee @i1% @12 @l4 
ivy. butt brnd’d 

CURE. cic052% @11% @il2 @l4 
Hvyy. Col. 

er @ll @11% @13% 
Ex.-light Tex. 

Ss vanuuss @a1l0% @11% @10 
Brnd'd cows.. @10% @l114%4 @10 
Hvy. nat. 

a, Meee @ll @11% @ll 
Lt. nat. cows. @il @l2 @10% 
Nat. bulls . @ 7% @s @ 9% 
Brnd'd bulls.. @ 6% @i7 @ 8% 
Calfskins . 19 @20 19 @20 15%@17T% 
Kips, nat @ie aie @13% 
Kips, ov-wt... @i5 @l15 @12% 
Kips, brnd'd . @13% @13% @llax 
Slunks, reg... @so0 @s80 @77% 
Slunks, hris. ..35 @40 35 @40 35 @40 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. @10 10%,@11n 9 @10n 
Branded . @ 99% 10 @10% 8K%@ 9% 
Nat. bulls @ 7 @ in 7 @8&n 
Brnd'd bulls. @ 6n @ 6n 6 @ jin 
Calfskins 16 @il7 16 @17 13 @14% 
Kips 13%,@ l4n 13% @14n @12n 
Slunks, reg...70 @7in 70 @T5in 70 @T5n 


@30n @30n 30 


COUNTRY HIDES. 


Slunks, hrs. @35n 


Ilvy, steers. 7 @T% 7%@ T™%§ 7% @ 8 
Ilvy. cows 7 @ 7% T%H@ T™% 7™4@ 8 
Buffs @ 8% ay @ Sax 
Extremes . @al10% @10% @?o 
Bulls 5ig@ 5% 5%@ 6 5i4@ 5% 
Calfskins @12n @12n 10 @1l0% 
Kips : @liin @lin 9 @ 9% 
Horsehides ...2.50@3.20 2.50@3.25 2.15@3.25 
SHEEPSKINS. 
rk. shearlgs. . @7 @75 @i5 
Dry pelts ....15 @16n 1444%@15% 11%a@lz% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Jan. 14, 1939, were 5,613,- 
000 lbs.; previous week 5,185,000 lbs.; 
same week last year, 4,369,000 Ibs.; 
from Jan. 1 to date, 10,798,000 lbs.; 
same period year ago, 8,713,000 lbs. 

Shipments.of hides from Chicago for 
the week ended Jan. 14, 1939, were 
4,110,000 lbs.; previous week, 3,237,000 
lbs.; same week last year, 4,578,000 
lbs.; from Jan. 1 to date 7,347,000 lbs.; 
same period year ago, 8,442,000 lbs. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Association 
reports December imports as follows: 


Bacon (including shoulders), cwts..........35,583 
BEGINS, CWB. 000s cece RA APE TEEPE 
err tr Prey tee re 390 


Approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 
cwts. ewts. tons. 
Oct., 1988 .. 7,591 7,308 128 
Sept., 1938 . 6,305 5,465 190 
Oct., 1987 . 8,743 9,275 228 
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Less Lamb Feeding 


HEEP and lambs on feed January 

1 in the principal feeding states 
were about 5 per cent fewer than the 
number on feed January 1 last year, it 
was estimated by the Bureau of Agri- 
cultural Economics. Number on feed at 
the beginning of this year was 5,700,000 
head compared with 5,997,000 head, the 
revised estimate for January 1, 1938, 
and with 5,558,000 head the 5-year 
(1933-87) average. 

The number on feed this year was 
smaller than last in both the Corn Belt 
and Western states. In the Corn Belt 
the estimated number on January 1 was 
3,087,000 head, compared with 3,207,000 
head a year earlier, a decrease of 120,- 
000 head or about 4 per cent. The num- 
ber on feed in the Eastern Corn Belt 
was down from last year by 130,000 
head. The largest decrease from last 
year was in Indiana, amounting to 
about 30 per cent. Numbers were also 
below last year in Ohio and Michigan. 
Small increases in Illinois and Wis- 
consin are shown. 

In the Western Corn Belt the number 
on feed was a little larger at the be- 
ginning of this year than last, with in- 
creases in Missouri and Kansas more 
than offsetting decreases in South Da- 
kota and Nebraska and with no change 
in lowa and Minnesota. The decrease in 
Nebraska was, a result of the decrease 
in the Scottsbluff area, where the num- 
ber was down about 75,000 head, with 
an increase in the state outside this 
area. The increase in Kansas occurred 
in the number on wheat pastures, but 
because of the heavy movement from 
these pastures in late December the 
actual number remaining in the state 
was somewhat uncertain. 

Estimated number on feed January 1 
in the Western states (including North 
Dakota, Texas and Oklahoma) was 
2,568,000 compared with 2,740,000 on 
January 1 last year, a decrease of 172,- 
000 head or about 6 per cent. The larg- 


est decreases were in Colorado and 
Utah. The estimated number in Colorado 
on January 1 this year was 1,090,000 
head, compared with 1,185,000 head on 
January 1, 1938, a decrease of about 8 
per cent. This is a smaller decrease than 
was earlier indicated. Of the other im- 
portant Western feeding states, Mon- 
tana, Wyoming and California had 
larger numbers on feed this year than 
last, while Idaho, Oregon and Texas had 
smaller numbers. 


TRUCK MARKETINGS LARGE 


More cattle arrived at the Chicago 
market by truck during 1938 than in 
any other year since trucks have be- 
come an important means of transpor- 
tation. Although hog receipts during 
the year were smaller than in many 
previous years, the number marketed by 
truck in 1938 was the largest on rec- 
ord, except for 1933 and 1934, when hog 
marketings were very heavy. 

Truck receipts of each class of live- 
stock in 1938 compared with each of the 
two years previous were as follows: 


1938. 1937. 1936. 
Number. Number. Number. 
CG ivcesncesavee 783,000 707,000 777,000 
COO aceweitcncncie 139,000 164,000 158,000 
BE. citsceeereeuad 1,751,000 1,582,000 1,625,000 





BOO sé. cccucécceene 347,000 352,000 373,000 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Janu- 
ary 13, 1939: 





Week Cor. 
ended Prey. week, 
Jan. 13. week. 938. 
IID: 4h wincdd weiner wae 128,715 90, 779 
Kansas City, Kansas..... ta 


Omaha . Kees Reaentencaee ee 





Sioux Cc ity 60 ceerovcevese 40, 812 é 

[tM nocavaecomeces 16,253 11,731 

J. Rees 65,859 42,410 x 

N. Y¥., New ark and J. C.. 49,802 41,799 50,049 
TEU ia. e.g Ri wae ae 476, 271 345,592 491,439 





MORE HOGS IN CANADA 


The output of hogs during 1939 will 
show an appreciable increase over that 
of 1938, according to the Canadian Agri- 
cultural Situation and Outlook for 1939. 
This prospective increase is the result 
of the favorable ratio between hog 
prices and feed prices during the past 
several months. The increase is ex- 
pected to be most pronounced in West- 
ern Canada, where the sharpest reduc- 
tions occurred in 1938, due to adverse 
feed supplies. The main increase in 
marketings is expected in the latter half 
of 1939, although some increases in 
Alberta, Manitoba and Ontario will 
probably occur earlier in the year. Hog 
prices are not expected to reflect fully 
the increased marketings because of 
improved consumer demand in Canada 
and a possible increase in exports. 

The 1938 Bacon Industry Act of 
Great Britain, which became law in 
July, makes provision for the better 
organization of the British hog and 
bacon industries, including assurance of 
economic price levels to farmers and 
curers. Average price fixed by the act 
is to be adjusted on a monthly basis 
with a view to insuring a regular supply 
of hogs throughout the year. In ad- 
dition, regulation of imports is to be 
continued, which assures Canadian pro- 
ducers a market protected from serious 
foreign competition. Under the recently 
signed Canada-U. S. trade agreement, 
the duty on hogs entering the United 
States was reduced from two cents to 
one cent per pound. This may result in 
some regional export movement of cer- 
tain types of hogs to adjacent U. S. 
markets. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 21,323 cattle, 4,238 
calves, 41,446 hogs and 28,228 sheep. 














Offyices. 
Detroit, Mich. 


THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Livestock Buying Sewice 





Order Buyer of Live Stock 
L. H. MeMURRAY | 





Indianapolis, Indiana 

















Dayton Ohio 
Omaha,Neb. Cincinnati, Ohio 


La Fayette, Ind. Louisville, Ky. 
Sioux City, lowa 





Indianapolis, 
Nashville, Tenn. 
Montgomery, Ala. 











Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., January 19, 1939.— 
At 19 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
receipts for four days were 26 per cent 
heavier than week ago, and slightly 
over year ago; trade undertone for the 
most part was only moderately active; 
current prices compared with last 
week’s close were steady to 10c higher, 
mostly 5@10c up. 

Good to choice butchers, 180-220-lb., 
$7.10@7.35; mostly $7.20 up at plants; 
only few to $7.40; 220-250-lb., $6.85@ 
7.20; 250-270-lb., $6.65@7.00; 270-290- 
lb., $6.50@6.85; 290-350-lb., $6.30@ 
6.70; 160-180-lb., $6.80@7.25; sows up 
to 350-lb., $6.05@6.30; few $6.35; 350- 
425-lb., $5.85@6.25; 425-550-lb., $5.55@ 
6.15. 

Receipts at concentration points and 
plants for week ended Jan. 19: 





This Last 

week. week. 
Friday, Jan. 13. 64,900 
Saturday, Jan. 60,000 
Monday, Jan. 16.... 52,100 
Tuesday, Jan. 17 17,600 
Wednesday, Jan. 40,400 
TereGer, GOR. Ws... o:0:0:0008606 37,900 





LIVESTOCK AT 67 MARKETS 


Movement during December, 1938. 


CATTLE. 
Local Ship- 
Receipts slaughter. ments. 
December, 1938.... 993,833 560,001 440,341 
December, 1938.... 1,113,722 667,860 449,244 
December av. 5 yrs. 1,165,112 720,088 438,827 





Total for year...14,075,548 7,‘ 6,021,284 


CALVES. 
December, 1938.... 470,936 283,124 191,046 
December, 1988.. 514,908 347,184 180,961 
December av. 5 yrs. 512,608 355,489 167,471 
Total for year... 6,563,390 4,013,997 2,520,569 
HOGS. 
December, 1938.... 2,569,682 1,848,253 726,097 
December, 1938.... 2,587,440 1,834,411 758,358 


December av. 5 yrs. 2,847,904 2,014,749 835,124 

Total for year...24,801,011 17,774,943 6,955,919 
SHEEP AND LAMBS. 

December, 1938.... 1,551,716 890,208 673,098 

December, 1938... 988,122 667,927 

December av. 5 yrs. 994,254 672,729 

Total for year. ..25,597,757 13,018,008 12,557,789 





RECEIPTS AT CHIEF CENTERS 


Receipts for the week ended January 
4, 1939: 





At 20 markets Cattle. Hogs. Sheep. 
Week ended Jan. 14...... 176,000 429, 000 
Previous week ........ 15 
Mt ay cadacsaubes sceuaa 
ae se eeeeeereeees 
BOD 6006-02 cevecesesacnes 302,000 
At 11 markets Hogs. 
SOD UN. Bibi sie0 ccnss ceneesesanas 366, 000 
POTION WEEE. co scsccassccvsccccesesoeness 4 
38 ° . 








At 7 markets: Cattle. Hogs. Sheep. 
Week ended Jan. 14.....122,000 328,000 163,000 
Previous week .......... 107,000 308,000 151,000 
19388 ..... ; 404,000 222,000 
1937 366,000 229,000 
1936 332,000 191,000 
ee 276,000 177,000 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, January 19, 1939, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 
BARROWS AND GILTS: 
Good-choice: 





140-160 The. ...sccccvecsees $ 7.50@ 7.85 $ 7.25@ 7.75 $ 7.35@ 7.50 $ os | 7.50 $ @ 7.70 
4 eee 7.60@ 7.90 7.50@ 7.80 7.35@ 7.50 7.30@ 7,50 7.60@ 7.70 
180-200  Ghinwesenhenons 7.70@ 7.90 7.65@ 7.85 7.40@ 7.50 7.30@ 7.50 7.50@ 7.65 
200-22  eeckigiedns aba ewne 7.60@ 7.85 7.60@ 7.85 7.35@ 7.50 7.25@ 7.45 7.40@ 7.60 
220-250 Ibs. .....eeeeeeeees 7.35@ 7.75 7.35@ 7.75 7.25@ 7.50 Lisa 7.45 7.10@ 7.45 
250-290 IDB, 2.2... ee eee eee 7.200@ 7.55 7.10@ 7.55 7.00@ 7.35 6.90@ 7.30 6 70@ 7.15 
Be Me. aectecsceacacee 7.00@ 7.30 685@ 7.25 680@ 7.15 665@ 7.0 655@ 6.80 
Medium: 
140-160 Ibe. ........eeeeeee f 2S Be ff Be eee 7.30@ 7.60 
160-180 Ibe. ............... 7.40@ 7.70 7.15@ 7.65 7.10@ 7.35 .......... 7.40@ 7.50 
SE GE. eiedcasseaeness 7.530@ 7.70 7.15@ 7.65 %7.20@ 7.35 .......... 7.30@ 7.40 
PACKING SOWS 
om 
ML Wn cciainniee aac 6.65@ 6.90 6.40@ 6.60 635@ 6.50 6.25@ 6.50 6.25@ 6.30 
2 ee 6.50@ 6.75 6.30@ 6.50 6.35@ 6.50 6.15@ 6.40 6.25@ 6.30 
425. PEN. ecbaweecsen ange 6.35@ 6.60 6.15@ 6.40 6.25@ 6.40 6.00@ 6.25 ) 6.25 
Medium: 
DO IS, aSerccencceneweis 6.15@ 6.65 5.90@ 6.40 6.00@ 6.35 5.75@ 6.25 @ 6.15 
PIGS (Slaughter): 
Good-choice, 100-140 Ibs..... Te Tae (STO cesinsaxiee Saeeseeuse 7.75@ 8.00 
Medium, 100-140 Ibs......... Ce UL | GS TD heccteses § esasesecee seapseeen 


Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 
750- 900 Ibs. 

900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, good: 


10.50@11.50 10.75@12.00 10.50@12.00 og 25 11. 7 
11.00@12.00 11.50@13.00 10.75@12.25 

11.25@12.25 11.50@13.00 11.00@12.25 + :00 giz 
11.50@12.75 11.50@13.00 11.00@12.25 11.00@12.25 











PE ON bine arancass 9.25@11.50 8.75@10.75 9.00@11.25 9.00@10.75 9.00@10.50 

SP BE. tesiccsccesiove 9.50@11.75 9.00@11.25  9.25@11.50 9.25@11.00 9.25@11.00 

Co re 9.50@11.75 °. ae 25 9.25@11.50 9.25@11.00 9.50@11.00 

ee rrr 10.00@ 12.00 9.25@ 11.50 9.25@11.50 9.25@11.00 9.75@11.00 
STEERS, medium: 

PD . Sivceveccweess 7. ) 9.25 7.75@ 9.00 7.75@ = 7.75@ 9.25 7.75@ 9.50 

REP EEE TE accenwusecese 8.25@ 9.75 8.00@ 9.25 7.75@ 9.25 8.00@ 9.25 8.00@ 9.75 
STEERS, common (plain): 

SOGMee B. avecncewescas 7.00@ 8.25 7.00@ 8.00 6.75@ 8.00 7.00@ 8.00 6.75@ 8.00 
STEERS AND HEIFERS: 

Choice, 550-750 Ibs.......... 10.50@12.50 9.75@11.00 9.50@11.00 9.50@10.50 9.75@11.25 

Good, 550-750 Ibs........... 9.00@10.50 8.50@ 9.75 8.00@ 9.50 8.25@ 9.50 8.560@10.25 
HEIFERS: 

Choice, 750-900 Ibs......... 10.50@12.25  9.75@10.75 9.50@10.75 = 9.50@10.50 = 9.50@10.75 

Good, 750-900 Ibs........... 9 210.50 8.50 9.75 8.25@ 9.50 8.25@ 9.50 8.50@ 9.75 

Medium, 550-900 Ibs........ 8 » 9.25 8.50 7.00@ 8.25 7.25@ 8.2 7.50 8.75 

Common (plain), 550-900 Ibs. 6.75@ 8.25 7.25 5.75@ 7.00 6. @7.25 6.00@ 7.50 





COWS, all weights: 








MIO vi0kp00 10.00 dies eeese-owe-e Te eo Akkeecanes, s¢é40n00sns. ceebenewes “eee 

Good .  & 7.50 6.50@ 6.75@ 7.50 6.75@ 7.50 

Rar re rr > ) 7.00 5.75@ 6.00@ 6.75 6.00@ 6.75 

PORNO SUNN) cc:ccecccwee 6.25 5.25@ 5.50@ 6.00 5.50@ 6.00 

Low cutter and cutter...... 5.75 4.00@ 4.00@ 5.50 4.00@ 5.50 

BULLS (Ylgs. Excl.), all weights: 

OE  otcaectvwedene ven eeees 7.00@ 7.75 6.85@ 7.25 6.75@ 7.25 6.75@ 7.00 ett | 7.25 

MOG co cicecceevecseccece 6.75@ 7.35 6.00@ 7.00 6.50@ 7.00 6 6.75 625@ 7. 

Cutter and common (plain). 6.00@ 6.75 5.25@ 6.00 5.50@ 6.50 5.25@ 6.25 5.25@ 6.25 

WEALERS, all weights: 

SER sin 0b ndeboesiacenesees 10.50@11.50 11.25 only 9.00@10.00 9.50@10.50 10.00@11.00 

SD. ccunevonwiets o'n0.6945:00's 9.00@10.50 10.00@11.25 8.00@ 9.00 8.50@ 9.50 9.00@10.00 

BOE. cv vrccececctoecves 8.00@ 9.00 8.75@10.00 7.00@ 8.00 7.00@ 8.50 7.50@ 9.00 

Cull and common (plain)... 6.00@ 8.00 5.00@ 8.75 5.00@ 7.00 5.50@ 7.00 5.50@ 7.50 

CALVES, 250-400 Ibs. : 

GE Ki daddne dew tiencus 7.50@ 8.00 8.00@ 9.00 7.50@ 8.50 8.50@ 9.25 8.00@ 9.50 

ee Cat Setcens en Grane 6.50@ 7.50 7.00@ 8.00 6.50@ 7.50 7.50@ 8.50 7.00@ 8.50 

pO ra ee 5 50@ 6.50 6.00@ 7.00 5.50@ 6.50 6.50@ 7.50 6.00: 7.50 

Common (pinta) ...ccccecce 5.00@ 5.50 5.00@ 6.00 5.00@ 5.50 5.50@ 6.50 5.00@ 6.50 

*Slaughter Lambs and Sheep: 
LAMBS: 

Choice (closely sorted)...... 9.25@ 9.35 9.25@ 9.50 8.75@ 8.85 8.85@ 9.00 .......... 
**Good and choice....... -- 8.90@ 9.25 8.50@ 9.00 8.50@ 8.75 8.25@ 8.85 8.50@ 8.75 
**Medium and good. <. ae 8.50 7.25@ 8.50 7 25@ 8.65 7.25@ 8.10 7.25 8.25 

Common (plain) ..........- 6.00@ 6.85  6.00@ 7.25 ) 7.25 6.00@ 7.00 6.00@ 7.00 

YEARLING WETHERS: 
Good and choice............ S& 2: aes 6.50@ 7.85 6.50@ 7.85 6.75@ 7.75 
MOGIMM § ccccvcccccvcsccccce S.7GGe Tale foc cwecses 5.50@ 6.50 5.50@ 6.5 5.75@ 6.75 
EWES: 
Good and choice............ 3.85@ sy 7 3.50@ 4.25 3.75@ 4.60 3.75@ 4.50 3.75@ 4.50 
Common (plain) & medium. 2.00@ 3.85 2.00@ 3.50 2.00@ 3.75 2.00@ 3.75 2.00@ 3.75 


*Quotations based on animals of current seasonal market weights and wool growth. 


**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively. 





NEW YORK LIVESTOCK PACIFIC COAST LIVESTOCK 


Receipts of salable livestock week Receipts of salable livestock for five 
ended January 14: days ended Jan. 13: 

Cattle. Calves. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. 

®Jersey City........ 1,804 1,332 214 1,029 Los Angeles ........ 5,163 1,601 2,080 405 

Previous week ...... 1,888 1,165 268 653 San Francisco ...... 1.815 50 1,300 2,000 

*Including hogs at 41st street. oo err 2,340 225 3,600 2,270 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, January 
14, 1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 10,287 hogs; Swift & Com- 
pany, 9,738 hogs; Wilson & Co., 7,976 hogs: West- 
ern Packing Co., Inc., 2,046 hogs; Agar Packing 
Co., 6,865 hogs; Shippers, 20,566 hogs; Others, 
39,768 hogs. 

Total: 34,022 cattle; 5,059 calves; 97,246 hogs: 
54,015 sheep. 








KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 









Armour and C ompany 2,694 6,745 

Cudahy Pkg. Co.. 1294 4,790 

Swift & Company... 1,437 

Wilson & Co. . - 1,752 4,086 

Indep. Pkg. Co...... . 

Meyer Kornblum a 1,080 tc ole 

Others ; coves 4,160 117 1,631 6, 409 
Total . : verre 2,461 : 8,105 215 aL) 

OMAHA. 


Cattle and 
Calves. Hogs. Sheep 
7,684 A 


Armour and Company 
Cudahy Pkg. Co.. 
Swift & Company 
Wilson & Co 
Others 





Cattle and calves: Eagle Pkg. Co., 34: Greater 
Omaha Pkg. Co., 145; Geo. Hoffmann, 14: Lewis 
Pkg. Co., 855; Nebraska Beef Co., 468: Omaha Pkg. 
Co., 191; John Roth & Son, 158; South Omaha Pkg. 
‘o., 161; American Pkg. Co., 27; Lincoln Pkg. Co., 


~ 
t 








Total: 14,399 cattle and calves; 38,607 hogs; 
13,992 sheep. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Company.. 209 5,775 9,481 





Armour and Company 2N6 5,314 5.829 
Others 12 1,704 930 
WOWe sce ws - 8,729 O07 9.793 16,240 


Not including 3,089 hogs bought direct. 


EAST ST. LOUIS. 

Cattle. Calves. Hoxs Sheep. 

Armour and Company ‘ , 

Swift & Company 
Hunter Pkg. Co. 
Heil Pkg. Co... 
Laclede Pkg. Co 
Sieloff Pkg. Co 





Shipments 2,000 15,509 785 
Others 170 5820 S00 
BOOM vicvcsacecee 10,991 4,193 46,044 7,150 






Not including 1,595 cattle, 2.328 calves, 34,726 
hogs, and 3,126 sheep bought direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. 











Cudahy Pkg. Co..... 112 
Armour and Company 82 
Swift & Company alee 
Shippers 3 33 
Others 23 

Total aT 250 39,718 11,710 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 

Armour and Company 1,724 668 1,456 

Wilson & Co . 1,664 654 1,060 
Others . ‘ 7 255 38 

eee ae 3,643 1,860 5,854 2,516 





Not including 40 cattle and S72 hogs bought 
direct, 


WICHITA. 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co..... 1,495 S44 1,240 2.450 
Dold Pkg. Co.... ‘ 679 90 848 
Wichita D. B. Co.... 13 “ee 
Dunn-Ostertag ...... 81 eae 
Fred W. Dold....... 104 ‘ 481 
Sunflower Pkg. Co.. 41 ‘ 172 
Keefe Pkg. Co. ° 113 one 

WeMEE eicienicceas 2,526 934 2,741 2,450 


Not including 6 cattle, 29 calves, 2,052 hogs and 
109 sheep bought direct. 





DENVER. 
Cattle. Calves. Hogs. She a 
Armour and Company 692 79 2 241 
Swift & Company 633 109 a 
Cudahy Pkg. Co 576 34 "511 
Others ... . - 1,838 298 1,171 
Total cecevee 8,239 520 6,970 sams 
FT. WORTH. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,004 1,035 1,650 1,773 
,496 2,037 


Swift & Company... 1,692 1,037 1 

City Packing Co.... 257 66 715 

Blue Bonnet Pkg. Co. 27 66 340 Hee 

Rosenthal Pkg. Co.. 71 9 S4 1 
Total . 4,151 2,213 4,285 3.811 
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8T. PAUL. 

Cattle. Calves. Hogs. Sheep. 
Armour and ner sand 2,870 : 2 20,069 4,664 
Cudahy Pkg. Co.... 811 wets 1,364 
Rifkin Pia. "Co..... 648 <ae eee 
Swift & Company. ~« Gee 7 23,884 6,424 
United Pkg. Co..... 2,029 354 owe eee 

OCROTS oooce ones 1,005 

WOE. sreicveciene 12,916 9,561 43,953 
MILWAUKEE. 


Cattle. Calves. Hogs. 

Plankinton Pkg. Co. 1,752 5, Bt 9,351 
Armour -“ Co., Mil. K eae 
¥. B. D. M. Ce.. 














Shippe Wt canveeees . 119 
| eerrerr Tree SSS 170 

THA .cccccccccee 3,955 8,943 1,717 

INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 

Shippers ...... re 1,178 6, 194 
Kingan & Co........ 1,611 531 
Armour and Company 1,002 140 
Hilgemeier Bros.. 10 ° 
Meier Pkg. Co...... 87 10 
Stark & Wetzel. ‘ 163 14 cee 
Wabnitz and Deters. nO Wi 21 
ee Ce 100 317 

po) oe eer 6,429 2,050 31,389 8,799 

CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 

S. W. Gall’s Sons... dai 22 ace 200 
E. Kahn's Sons Co.. 702 192 4,763 430 
Lohrey Packing Co.. 2 eee 189 ° 
Hl. H. Meyer Pkg. Co. 18 46 i 
J. Sehlachter’s Sons. 173 sO soe 22 
J. & F. Schroth P. Co. 23 rr 2,456 - 
J. F. Stegner Co.... 343 207 mes + 
Shippers oa Scacia 68 esa 1,020 471 
oo reer 04 763 240 

OEE . aa 6caeeeense 3,026 1,105 1, 437 1,367 


Not including 875 cattle, 13 calves, 4,328 hogs 
and 1,488 sheep bought direct. 






RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
Jan. 14. week. 1938. 
Chicago 46,383 
Kansas City 19,537 


Omaha® 

East St. Louis 
St. Joseph . 
Sioux City .. 
Oklahoma City 
Wichita 
Denver 

St. Paul .. 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


19, 110 
il 


TORE ceccvivevesevvese 124,233 107,715 159,474 
*Cattle and calves. 
HOGS 
CRIED occ bc csivecess .. 97,246 73,069 . 161 
Kansas C ity, ° a 
(maha ....... M 38,607 
East St. Louis ’ .. 46,044 


St. Joseph 
Sioux City . 
Oklahoma C ity 
Wichita 
Denver 

St. Paul . 
Milwaukee 
Indianapolis 


Cincinnati 34, 420 
Ft. Worth oss 
Total ..ccsccocccoscece 356,669 309,306 424,108 


Chicago .. 
Kansas C ity 
Omaha ...... 
East St. Louis 
St. Joseph 
Sioux City .... 
Oklahoma City 
Wichita 
Denver .... 

St. Paul ... 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


2/0: 
11,498 





Total 231,795 





HOG KILL AT EIGHT POINTS 


Hog slaughter at eight large packing 
centers for the two weeks ended Janu- 
ary 13, 1939, totaled 821,863 head. This 
compares with 837,975 head processed in 
the like period a year ago. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 
RECEIPTS. 
Cattle. Calves. Hogs. aneey: 
1,467 30,429 
1,240 21,905 
2 75 


Mon., Jan. 9.... 
Tues., Jan. 10 





Wed., Jan. 11 1,016 
Thurs., Jan. 12 1,402 
Fri., Jan. 13 426 = 10,202 
Sat., Jan, 14.. “ne 2,000 
Total this week 122,934 
Previous week 108,161 








Year ago..... sf 150,654 ,482 
Two years ago. 8 179 $128,165 66,957 
SHIPMENTS. 

Cattle. Calves. Sheep. 
Mon., Jan. 9.. 22 2,967 
Tues., Jan. 10. 91 1,602 
Wed., Jan. 11... 169 695 
Thure., Jan. 12 64 5,338 
Fri., Jan. 13... 180 4,236 
Sat., Jan. 14.. ° 1,000 
Total this week 526 15,838 
Previous week. aa 301 10,714 
Gi wavesees 13 3 1,027 21,190 
Two years ago...... 11,762 1,529 14,942 7,657 


JANUARY AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 


1939. 1938. Gain. Loss. 
Cattle ... . . 65,647 84,673 eens. ae 026 







Calves - 12,068 18,427 ...... 
Hogs .. ° - 281,005 287,012 ...... 55, 917 
 seccenaenen 100,335 125,465  ...... 25,130 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Jan. 14. -_ 45 $7.10 $4.05 $8.75 
*Previous week.... = 7.25 4.00 8.90 






1938 5 7.85 4.10 8.50 
_ 37 . 10 Ss 10.30 10.40 
5 9.50 9.90 5 10.55 
1935 eet Seasae tack 7.70 3.80 8.80 
5.30 3.40 3.40 8.25 

Av. 1984-1988......$8.60 $7.85 $4.40- $9.30 

SUPPLIES FOR CHICAGO PACKERS. 

Cattle. Hogs. Sheep. 


Week ended Jan. 14 
*Previous week 
1938 

1937 

1936 , -82, i3 
1935 ere o4. 180 


HOG RECEIPTS, WEIGHTS AND PRICES. 








No. —Prices—— 
rec'd. Top. AV. 

*Week ended Jan. 14.122,900 $7.90 $7.10 
Previous week 108,161 8.00 7.25 
1938 8.70 7.85 
1937 10.65 10.30 
1936 10.20 9.90 
1935 8.10 7.70 
BOE cc tees iesneses 226 3.65 3.40 
Avg., 1934-1938... .144,000 233 $8.25 $7.85 


*Receipts and average weight for week ending 
Jan. 14, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under 4 inspec- 
tion for week ending Friday, Jan. 13. 19% 


Week ending Jan. 13, 1939 ; -128,715 
Previous week ... 90,779 
Year ago ; mar .. 155,645 
ees eT TCE T TPE CTE TC eT 139,082 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, January 19: 


Week ended Prev. 

Jan. 19. week. 

Packers’ purchases 43,645 79,737 
Shippers’ purchases 27,109 26,151 
BOGE o vsiiviveesas i+ ¥eeenewe 70,754 106,088 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill for December: 








Number. 

Cattle 58,154 
Calves ° ‘ . 29,686 
Hogs . 3 76,061 
OR ere rr eee 110,145 

Meat food products produced: 
Lbs. 

RAUGARE 2. ccccccccces. -2,970, 846 
i. fA : 592 
Lard and lard substitutes 1, rey 668 
Chili . . e 13,406 
UE ocdsrb since s0:0bes Capee ns eeteeees . .6,720,512 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 




































, Special reports to THE NATIONAL PRO . ae : . P 
; VISLONER show the number of livestock slaughter (Reported by the U. S. Bureau of Agricultural Economics.) 
d at 16 centers for ep we 
as } centers for the week ended January 14, WESTERN DRESSED MEATS. 
CATTLE. NEW YORK. PHILA. BOSTON. 
> ~— miki STEERS, carcass Week ending January 14, 1989............ 9,628 2,431 
4 Jan. 14. week. OE ID osik 6 nena denekewn sencwrssa 8,0881%4 2,144 
) Chicago ....... eseeeeee 24,380¢ 20,061¢ Se NORE Se I oionwcneeeoees 0ick ss 9,165 2,797 
; —.: aa. aa COWS, carcass Week ending January 14, 1939........ 2,029 1,602 
: E ~ St. Louis. 9,056 : nn: DO: 66s os cicceateeadee ss 1,997 1,188 
3 re She ty’ 3,792 Same week year ago........... 1,528 1,429 
> o g 
» Wichita® .. 6 BULLS, carcass Week ending January 14, 1939............ 303 442 40 
c Philadelphia me MOOG SUNTIOUD: ns vewsvesouceuscesncede + 386 172 0 
Indianapolis 1 ND WORE PORP DG. ans 0'6:010:6.050:0:0.050 002 ¥0:0:0 216% 281 21 
ano i322 VEAL, carcass Week ending January 14, 1989............ 9,887 1,712 771 
Cincinnati . 3.501 ME SN sb cccscbstadueetious sews a 10,7464 1,358 421 
ee : RS Same week year ago..............cceeeeee 11,732 1,523 oo 
St. Pau 2,545 
‘ Milwaukee 4,061 LAMB, carcass Week ending January 14, 1939......... 33,889 12,863 11,735 
“4 Sotad tas tae te PUNE: SINE 35s: Rian sea rcnace vances ael 35,058 12,878 13,148 
OR f 5,2 57,185 aga 
‘Duthie ead cake ies Same week year ago..........eee eee ees 39,844 12,538 15,798 
attle and calves 
; HOGS. MUTTON, carcass Week ending January 14, 1939......... 2,326 369 673 
O Chica ee zs ‘ WE SEN bdanina-es neues seca eens 1,363 274 3438 
> go 
‘ Kansas City Same week FeA? AGO.....ccccccssccscecees 1,747 390 602 
rary poke: PORK CUTS, Ibs. Week ending January 14, 1939 490,847 338,647 
e St Joseph WOGE BONTINED: oo ccccccensccves 521,748 370,951 
— Sg Same week year ago........... 499,516 324,915 
ichita 
6 Fort Worth BEEF CUTS, lbs Week ending January 14, 1939... inn. _——. deesets 
4 Philadelphia WEE: MINE araids One scdradvasdedciuee 471,920 
4 Indianapolis : oe 98 
7 New York & Jersey City.. Same week YeOF AGO... .ccececessccsccvcscs 414,806 == csecee 
0 Oklahoma City ..... 
Cincinnati . LOCAL SLAUGHTERS. 
Denver ..... 
4 St. Paui CATTLE, head Week ending January 14, 1939.. 2,248 
5 Milwaukee TOON SOUND ono dus cynsesece 1,778 
Total Same week year ago............+. 2,056 
CALVES, head Week ending January 14, 1939 2,398 
SHEEP Week previous ..........c000+ 3,140 
5 + couse a Same week year ago........... 3.085 
" Omaha ; HOGS, head Week ending January 14, 1939 
| gg a ag TOG MINUUND: 6.56050 sewesenees4 
Sioux City Same week year ago.........+-:. 
De oben Se SHEED, head Week ending January 14, 1939 
—4 Philadelphia Week MOTTE 6s cance ccanes 
1 paca oye } cit Same week year ago......... 79,996 
ew ork & Jersey City. 
1 Oklahoma City 
- Cincinnati 
2 Denver 
St. Paul . 
Milwaukee : ; LIVESTOCK AND DRESSED MEAT PRICES COMPARED 
~- Total 214,814 199,763 265, 178 


Prices of steers, 
fresh meat prices, 


lambs and hogs, Chicago, compared with wholesale and retail 
New York, during December, 1938: 


Average prices 
live animals 
per 100 lbs. 

( ne 


Not including directs 


Average wholesale 
prices of carcasses 
per 100 lbs. 
New York. 


Composite retail 
meat prices 
per 100 Ibs. 
New York. 






































NOVEMBER CATTLE IMPORTS Dec., Dec,  Dec., Nov, Dec, Dee, Nov. Dee., 
= ; Steers 1938. 1937. 1938. 1f 1937. 1938: 1938. 1987. 
cs More than three times as many cattle Choice $12.21 $12.06 $12.69 $17.60 $17. 86 $17.26 $34.57 $34.5 55 $38.72 
J caer : : : Good . . 10.40 10.11 9.86 15.81 15.96 14.75 29.48 2 30.55 
were imported into the United States Medium : “8.38 8.31 8.05 14.02 13.76 12.58 25.67 24.92 25.46 
during November, 1938, as in the same pore 
, month a year ago, but for the 11 months Gains 9.19 9.25 9.04 17.91 18.18 28.25 28.22 20. 59 
i i Tov: . ‘ i ; 8.85 37 7.16 7.46 24.97 24.2 27.5 
. ending with November, 1938, the im- a oc.)0Ooes aS sdIedG 1800171908 LSD B08 
9 port was more than 100,000 head less. - 
5 T a 3 Tau, > wee . ogs— 
2 Increases in November were accounted Good 7.47 7.67 8.22 16.51 17.44 18.09 28.22 23.80 25.41 
for by a considerable increase in the 
number of cattle weighing 700 lbs. or 
i over coming in from Canada and by 
large increases in cattle weighing 175 CANADIAN LIVESTOCK PRICES 
r lbs. up coming from Mexico. 
- STEERS. BACON HOGS. 
i Imports for November and the first eas Blaiias 
: . : . . T i 12 50 
8 11 months of 1938 with comparisons ended Last. week ee ac a Bi tee neta ei +on 3 $ ‘2 
were as follows: Top Prices Jan. 12. week. 1938. Winnipeg? ......... 8.65 9.25 8.25 
Toronto ..... $ 7.50 Haan Rikki ss Goss a aaa ers eo ee =a 
wu -ORTS Montreal ... 7.25 Sdmonton .... ™ 2 p 
a Winnipeg 6.50 Prince Albert........... 9.00 9.00 1.15 
Nov., Nov., 11 mos., 11 mos. Calgary .... 6.00 Moose Jaw... 9.10 9.10 8.10 
1938. 1937. 1938. 1937. Edmonton ... 6.00 Saskatoon .. 9.00 9.00 8.00 
No. No. No. No. Prince Albert........... 5.00 ceon Regina .... 9.10 9.10 eee 
Canada Moose Jaw... 5 60 Vancouver . 9.00 Se  weews 
Over 700 Ibs.. 18,827 1,883 75,451 163,472 Saskatoon .. 6.00 . 1 Montreal and Winnipeg hogs sold on “F. & 
r. 175-700 Ibs.... 4,199 7,990 49,840 Regina San. oe?! W."’ basis. All others “‘off trucks.’ 
4 Under 175 Ibs. 2,103 43,671 79,188 — ree) sty 
6 Mexico— VEAL CALVES. GOOD LAMBS. 
1 Over 700 Ibs.. 9,192 224 45,521 Pm 
iS 175-700 Ibs.... 21,917 7.533 209,580 Toronto ... . $10.50 $11.00 $11.50 Toronto .. $ 9.50 $ 9.75 $ 8.75 
Under 175 lbs 31 1,964 Montreal . 11.00 11.50 10.50 Montreal 8.50 8.5 7.50 
Other ¢ ia F Winnipeg 9.00 9.00 ~ ee. Eee re 8.25 8.25 7.50 
ner coun eee i 73 Calgary 7.50 7.00 6.00 Calgary 7.00 7.2% 6.00 
16 Over 700 Ibs. ws =“ 50 Bh. Edmonton .... 7.00 7.00 7.00 Edmonton 7.50 7.50 6.25 
2 175-700 Ibs.... o 8 648 746 Prince Albert 5.50 5.50 Pore. Prince Albert. cer. aan 6.00 
3 Under 175 lbs. 1 Moose Jaw. 6.50 6.00 4.25 OT Ore 7.25 7.00 TTT 
v3 ———— Saskatoon . 8. 8.00 7.00 Saskatoon a oases 6.00 
uf Total all Regina .... 8.00 8.00 ae Regina ie Oe 
12 CBUEED: ccescces 54,225 15,950 384,876 486,662 Vancouver 7.50 6.00 Vancouver See sass 8) eeans 
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IN A@OUND 





You weigh out each ingredient of your products—includ- 
ing salt—in the exact amount your formulas call for. But, 
unless your pound of salt is uniformly pure it may be much 
less than a pound in flavor . . . and then what’s the good of 
all that accuracy and care? The flavor of your products is 
bound to vary. 

The purer the salt you use, the better the flavor you get 
from a given amount. That’s why so many companies 
standardize on Worcester Salt. As America’s oldest refiners 
of pure salt, we know how to produce uniformly pure salt— 
we consider this knowledge one of our important assets. 
To you, as a user of Worcester Salt, it means that you can 
be sure of the finest flavor—the flavor-quality your cus- 
tomers expect in your products, and on which their good- 
will so largely depends. 

In addition we can and will supply the exact type of salt 
to give best results in your non 2 thn If you have some 
special requirements, write and tell us about them and our 
laboratories will promptly set to work to assist you. 
WORCESTER SALT COMPANY, America’s Oldest Re- 
finers of Pure Salt, 40 Worth St., New York, U.S. A. 


Worcester Salt 
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CALIFORNIA 


CASING CO. 


Sausage Casings 
SEASONINGS 


CURING COMPOUNDS 


SPICES 
a 


1180 Folsom St., San Francisco, Calif. 


>c-D 


TRADE MARK 















































GRINDER PLATES 
AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,’ Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Jan. 21, 1899.) 


Shipments of meat from Chicago dur- 
ing 1898, as reported by the Chicago 
Board of Trade, totaled 2,123,623,730 


Ibs. This compared with 1,992,438,241 
lbs. in 1897 and 1,729,325,732 lbs. in 
1896. 


Reports indicated that six American 
firms furnished 75 per cent of the fresh 
beef consumed in England. 

Cleveland Provision Co., Cleveland, 
O., elected the following officers for 
1899: president, Benjamin Rose; vice 
president, John Nash; treasurer, George 
B. Christian; secretary, C. C. Hills; 
superintendent, Michael Gale. 

A charter was granted to Frank Hun- 
nisett, Thomas Crawford, John Dunn, 
William Levack and Mrs. Mary Steinle 
as the Toronto Packing Co., Toronto, 
Can. The concern had a capital stock 
of $40,000. 

Paducah Packing Co., Paducah, Ky., 
was incorporated with a capital of $10,- 
000. Chief incorporator was Wm. 
Chesterfield, with A. L. Chesterfield and 
Geo. H. Davis, all of Paducah, stock- 
holders. 

South San Francisco Packing & Pro- 
vision Co., San Francisco, Cal., was in- 
corporated with a subscribed capital of 
$200,000. Incorporators were Henry 
Mohr, C. Wonneman, C. L. Wonneman, 
L. Wonneman and Herman Heinsohn. 

Ontario Packing & Provision Co., of 
Dundas Co., Ontario, Can., was incor- 
porated with capital of $100,000 by Wm. 
Enger, A. Broder, D. R. Roberts, J. P. 


Whitney, B. H. Hayungu in Ontario. 

Armour and Company established 
Pacific coast headquarters at Portland, 
Ore. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Jan. 24, 1914.) 


Annual financial report of Armour 
and Company for the year ended No- 
vember 1, 1913, showed largest gross 
earnings in the history of the company. 
Net earnings were $6,158,196, equal to 
30.79 per cent on the $20,000,000 capital 
stock. 

Morris & Co. showed a net profit of 
$1,916,996 for the year ended November 
1, 1913, a gain of $104,343 over the pre- 
ceding year. Officers of the company 
were Thomas E. Wilson, president; Ed- 
ward Morris, jr., vice president; Charles 
M. Macfarlane, treasurer; Louis H. 
Heymann, secretary; Harry A. Tim- 
mins, assistant secretary and treasurer. 

A. E. Cole, in charge of the provision 
department of Morris & Co. in the New 
York district, was made head of the 
Morris meat interests in Cuba, with 
headquarters in Havana. 

A committee was appointed by stock- 
holders of Louisville Packing Co., 
Louisville, Ky., to lay plans for operat- 
ing the plant or disposing of it. 

The newly incorporated Consolidated 
Beef & Provision Co., Baltimore, Md., 
called for bids for a 3-story building. 

Cudahy Packing Co. notified the state 
corporation commission at Santa Fe of 
its withdrawal from New Mexico. 





MIDGET CATTLE ARE A NOVELTY 


A farmer near Tulsa, Okla., has some midget cows raised for milk production, al- 

though they look like grade Herefords. Cattle are 30 to 37 in. high and weigh from 

450 to 500 Ibs. when full grown. Their owner, Otto Gray, finds them of special inter- 
est because they do not eat so much. 
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Chicago News of Today 


Paul B. Thompson was elected treas- 
urer of the Cudahy Packing Co. to suc- 
ceed John E. Wagner, deceased, at a 
meeting of the 
company’s board of 
directors in Chi- 
cago on January 
10. Mr. Thompson 
has been a member 
of the Cudahy or- 
ganization since 
1925, when he en- 
tered the employ of 
the company at 
Kansas City. Ten 
years ago he was 
transferred to Chi- 
cago as assistant to 
Mr. Wagner in the 
banking and finan- 
cial department. 
Mr. Thompson is widely known through- 
out banking circles in all sections of the 
country in which the Cudahy concern 
is represented. He will make his head- 
quarters in the general offices of Cuda- 
hy Packing Co. in the LaSalle-Wacker 
building. 

Virginia Belle Eagle, daughter of 
R. F. Eagle, vice president, Wilson & 
Co., and Mrs. Eagle, became the bride 
of Willard Chilton Van Etten, son of 
Mr. and Mrs. F. C. Van Etten, on 
Wednesday evening, January 18, in the 
chapel of the Morgan Park Methodist 
Episcopal church. After a honeymoon 
through the South the young couple will 
be at home in an apartment in Beverly 
Hills. 

Second annual banquet of the Packers 
& Sausage Manufacturers Association 
of Chicago will be held on February 4, 
at the Medinah Club. Other features 
of the evening’s entertainment will be 
a floor show and dancing. William 
Paulin is president of the organization; 
Gottfried Mayer, vice president; A. 
Seott Petersen, secretary, and Arthur 
Forster, treasurer. Arrangements for 
the banquet are in charge of Charles 
Wetterling, Arthur Forster and Anton 
Vorel. 

Leroy B. Steele, assistant general 
sales manager, Cellophane division, E. 
I. du Pont de Nemours & Co., Inc., Wil- 
mington, Del., was a visitor in Chicago 
during the week. 

R. H. Daigneau, vice president of Geo. 
A. Hormel & Co., Austin, Minn., was 
a recent visitor in Chicago. 

President Frederick A. Vogt, F. G. 
Vogt & Sons, Inc., Philadelphia, Pa., 
visited in Chicago during the week. 

Ira W. Fowler, founder and head 
of the Fowler Casing Co., Ltd., Lon- 
don, England, who has been making his 
home at Newton, Mass., was a visitor 
in Chicago this week, accompanied by 


P. THOMPSON 
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OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 








THE 


CASING HOUSE 
Beartn. Levis Co., inc. 


ESTABLISHED 1682 


LONDON 
WELLINGION 


CHICAGO 
AUSTRALIA 


MEW YORK 
BUENOS AIRES 






aid PRODUCTS 


ee et 


COOP. ASSN, INC. 


* 
f veh ree NEW YORE, N. Y. 





PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 








———in Great Britain 





To Sell Your Hog Casings 


communicate with 


STOKES é& DALTON, LTD. 
Leeds 9 ENGLAND 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.4 











BETTER DRESSED BEEF 
MEANS BIGGER PROFITS! USE 


BEEF CLOTHING 


PATENT APPLIED FOR 
LOOK FOR THE BLUE STRIPE 
WRITE TODAY FOR FULL-SIZE WORKING SAMPLE FREE! 


THE CLEVELAND COTTON PRODUCTS CO. 


Cleveland Ohio 
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Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for list and prices. 
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ZO1-7O07 Irelada WS ce rn Ave. 


Chicago. III. 
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Mrs. Fowler. His many friends in the 
trade are glad to see him active again 
after an illness of several months. 


Miles Friedman, head of the Chicago 
firm bearing his name, has been elected 
president of the Chicago Mercantile Ex- 
change. 


New York News Notes 


Robert W. Earley, packinghouse 
broker, 259 West 14th st., and president 
of Earley, Inc., consummated and signed 
a contract this week with the New York 
World’s Fair, 1939, Inc. for the ex- 
clusive concessions on frankfurts and 
hamburgers to be sold in the amusement 
section of the World’s Fair to be known 
as “Old New York.” 

C. W. Robarge, head of the canned 
meats and dried sausage department, 
Cudahy Bros. Co., Cudahy, Wis., was a 
visitor to New York last week. 

George H. Johnstone, credit depart- 
ment, Armour and Company, Chicago, 
was in New York for a few days last 
week and visited at the plant of the 
New York Butchers Dressed Meat Co. 

J. H. Copeland, manager, car route 
sales division, Kingan & Co., Indian- 
apolis, Ind., was in New York for sev- 
eral days last week. 

R. S. Coughenour, dried sausage de- 
partment, and W. R. Hemrich, advertis- 
ing manager, Armour and Company, 
Chicago, were visitors to New York 
during the past week. 

Miss Bessie M. Smith, who had com- 
pleted more than 35 years’ service with 
Swift & Company at the New York cen- 
tral office at the time of her retirement 
in January, 1937, passed away on Janu- 
ary 16 from pneumonia, which set in 
following an operation a few days 
earlier. Miss Smith was the last of her 
family, and had enjoyed a wide acquain- 
tance among packinghouse and branch 
house employes, many of whom at- 
tended the funeral services. 


Countrywide News Notes 


Mrs. A. O. Luer, wife of the founder 
of the Luer Packing Co., Los Angeles, 
died at her home in Los Angeles re- 
cently. She was the mother of Albert 
and Walter, vice presidents of the com- 
pany. She was widely known in the 
industry and had renewed old associa- 
tions by attending conventions of the 
Institute of American Meat Packers 
with her husband. 

Peter Eckrich & Sons, Inc., sausage 
makers of Kalamazoo, Mich., celebrated 
with an open house event January 6 
designed to commemorate completion of 
the new $300,000 plant at Kalamazoo. 
J. Paul Foohey, vice president and gen- 
eral manager, delivered an address of 
welcome, and the firm provided music, 
entertainment and refreshments for 
visitors. Employes acted as guides for 
those who wished to inspect the new 
plant, which will service the company’s 


branch plants and also supply sausage 
to the local area. 


Dwight W. Ping, salesman for the 
Bloomington Packing Co., Inc., Bloom- 
ington, Ind., since 1922, has been ap- 
pointed superintendent of the plant, a 
newly created office. A native of Bloom- 
ington, Mr. Ping worked three years in 
Kansas City for another packer before 
joining the Bloomington Packing Co. 
in 1922. 


Joseph B. Abel, official of the Cudahy 
Packing Co. at Kansas City, Mo., died 
there recently following an illness of 
several months. He was 55 years old 
and had been with the Cudahy company 
for about 35 years. 


Rogerson Packing Co. is being opened 
at Moundsville, W. Va., by Leon Roger- 
son. The firm will distribute through 
the surrounding territory. 

Raffin Corned Beef, Inc., has been 
launched at Los Angeles, Calif., with a 
capital stock of $25,000. Directors in- 
clude I. D. Raffin, San Francisco; David 
Lifschultz, Los Angeles, and Rose Mar- 
cus, Los Angeles. 


George A. Donohue, formerly an of- 
ficial in the accounting department of 
the Cudahy Packing Co., Omaha, passed 
away there last week. He was 82 years 
of age and in retirement at the time of 
his death. 


Swift's World Fair Preview 


At a preview party, held at the Ter- 
race Club, on the New York World’s 
Fair grounds on January 11, chairman 
Charles H. Swift unveiled a model of 
Swift & Company’s exhibit building, 
which will be erected on a plot 106 feet 
square and which will house demonstra- 
tions of the processing and manufacture 
of the company’s various products. 


George E. Mitchell, New York district 
manager, gave a brief resumé of the 
activities of Swift & Company, and in- 
troduced the speakers, among whom, in 
addition to Mr. Swift, were Nathaniel 
Owings of Skidmore & Owings, archi- 
tects for the Swift fair building; Crosby 
Gaige, Wine & Food Society, and Grover 
A. Whalen, president, New York 
World’s Fair 1939, Inc. 

The host, senior living son of Gus- 
tavus F. Swift, pioneer and founder of 
Swift & Company, made an informal 
talk concerning his family from the 
time his father and mother left Cape 
Cod with their five children to take up 
life and business in the Middle West, 
where the family increased to seven 
sons and three daughters. All seven 
sons found their life’s work in their 
father’s business—the meat industry. 
Mr. Swift traced the history of Swift & 
Company from its inception to the pres- 
ent day, when there are 58,000 stock- 
holders. He told of his father’s policy 
of bringing young men from elementary 
and high schools into the organization 
and training them for higher positions 
in the company. 

Two outstanding illustrations of the 
success of this policy, Mr. Swift said, 
were John Holmes, who rose from the 





ranks to the presidency, and W. B. 
Traynor, who rose from the ranks, 
proved his worth and today is vice 
president and treasurer of the com- 
pany. Mr. Swift feelingly mentioned 
the only loss of an officer through a de- 
cision to join another business—vice 
president J. P. Spang, jr., who left the 
Swift organization in 1938 to become 
vice president of the Gillette Safety 
Razor Co. Mr. Spang was present and 
acknowledged Mr. Swift’s expression of 
friendship and regard. 

Mr. Owings gave a complete descrip- 
tion of the Swift Fair building, which 
has been designed to resemble an air- 
plane, and which will be equipped to 
give visitors an opportunity not only to 
view the various meat processes and ex- 
hibits of Swift & Company, but also to 
utilize the building’s facilities for rest 
purposes. Crosby Gaige, gourmet, paid 
homage to the frankfurt and the ham- 
burger, standard bearers and leaders 
among American foods, and emphasized 
the importance of meat in the diet. 
Grover A. Whalen was introduced as 
the “‘New York World’s Fair in person,” 
and gave some interesting facts and fig- 
ures concerning the progress of the Fair 
work, which is somewhat ahead of 
schedule. 

Following the talks a buffet luncheon 
featured frankfurt quail, barbecued 
frankfurts and World’s Fair hamburg- 
ers, with a final treat in the way of a 
barbecue of prize beef from the 1938 
International Livestock Exposition. 
During the luncheon Western songs 
were rendered by Red River Dave and 
the Red River Valley Boys. 


WORLD’S FAIR MODEL 


President John Holmes of Swift & Com- 
pany examines a model of the forthcoming 
Swift exhibit at the New York World’s 
Fair, 1939, built to resemble a super air- 
liner. Exhibit will occupy 2'2 acres of 
ground, one of the largest sites taken by a 
single company, and in it workers will 
demonstrate preparation of Swift products. 
































Weekly Inventory 
(Continued from page 14.) 


regardless of the length of time they 
may have been in cure, are taken into 
the inventory at green weight, and are 
priced at the green price quoted at the 
time the inventory is taken. Two clerks 
are employed to maintain production 
and time records, to test and check 
yields, and to assist in taking the phys- 
ical inventories once a month. 


Smoked Meats and Boiled Ham 


The records in the smokehouse, ham 
soaking, ham boiling, ham stuffing and 
bacon derinding departments are kept 
by an assistant foreman whose duties 
are largely clerical. 

Smoked meats and boiled hams are 
processed by lots. A tag showing brand, 
total weight, and lot number is at- 
tached to each lot. As product comes 
out of smoking or boiling, as the case 
may be, the new weight is recorded on 
the lot card. As long as lots are un- 
broken it is comparatively simple to 
take the inventory from weights re- 
corded on the tags. Broken lots must 
be reweighed. Since the product com- 
ing out of process is usually weighed 
hot, the inventory clerk must adjust 
weights of unbroken lots for a stand- 
ard cooling shrink. 

Inventory is taken on Saturday after- 
nogn and Monday morning. Since there 
is some movement in and out of the 
department on Saturday afternoon, the 
final figure can not be determined until 
Monday morning. Two plant men and 
a clerk usually spend from one and one- 
half to two hours on this inventory. 


Sausage Department 


The sausage department runs a con- 
tinuous test for each type of sausage, 
showing daily the meat used, the price 
per cwt., the sausage production, and 
the total cost. Raw material used is 
checked against transfers from the in- 
ventory of the green meats centralized 
inventory department, and production 
and inventory changes are checked 
against duplicate sales records. Not- 
withstanding this comparatively good 
production control, the company takes 
a physical inventory once a week. 

The book inventory is checked against 
a tally of the actual weight on all prod- 
ucts. Most of the sausages are smoked 
and are therefore in lots on trees, the 
weight of the lot being indicated on 
the lot card attached to the tree. To 
take the inventory it is necessary only 
to record the weights from the lot cards. 
Broken lots of all products except frank- 
furters are reweighed. Broken lots of 
frankfurters are estimated at so many 
pounds per stick, depending upon the 
type of sausage. After the sticks are 
counted a fairly accurate estimate of 
the total weight can be made. Three 
men usually spend about two hours tak- 
ing this inventory. 

A book inventory record of canned 
meats is maintained, and the quantities 
produced and distributed are recorded 
daily. The balance shown as “on hand” 
is checked weekly by an actual count 
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DECEMBER FRESH MEAT PRICES 





CHICAGO 

Wholesale fresh meat prices for 

December, 1938, with comparisons: 

BEEF. 

Dec., Nov., Dec., 
Steers 1938. 1938. 1937. 
Choice, 400-500 Ibs.' $17.10 $15.62 
500-600 Ibs. ... 17.10 16.04 
600-700 Ibs. 17.10 17.35 
700-800 lbs. ... ais 17.10 18.03 
Good, 400-500 Ibs.'. 15.01 13.66 
500-600 Ibs. .. 15.01 13.83 
600-700 Ibs. 15.01 14.83 
700-800 Ibs. . ets 15.01 15.3 
Medium, 400-600 Ibs.*. . 13.24 12.12 
600-700 Ibs. .. 13.24 12.9 
Common, 400-600 Ibs.* 11.99 11.23 








Cows—-All weights 
ee aie rate a 
Good .. 11.69 11.40 12.12 
Medium 11.04 10.66 11.17 
Common ..... 10.47 10.16 10.24 

VEAL CARCASSES. 

Veal—All weights* 
eee 14.4 15.20 
_ | ae ror te ert 13.94 14.20 
Medium ...... 12.94 12.92 
Common ..... 11.79 11.28 








EY gab beeos 6 s0a0 er dea ees 

EE se«ceese Trt 2.34 11.28 

Medium ..... : J+ecee BE 11.41 10.49 

Common ...... aes 10.60 10.61 9.97 

LAMB AND MUTTON. 
Lamb— 

Choice, 38 Ibs. down...... 17.11 17.03 18.66 
_.. 3. . Saar 17.11 17.03 18.66 
46-55 Ibs. ....... ‘ 16.16 16.13 17.54 

Good, 38 lbs. down... 16.11 16.07 17.66 
eS 16.11 16.07 17.66 
IL 6.0 bist Belen a hee 15.16 15.13 16.54 

Medium, All weights*..... 15.00 15.04 16.66 

Common, All weights*..... 13.40 13.53 15.43 

Mutton (ewe)—70 lbs. down 

on, Oe eae eeeeis 8.50 8.3 9.50 

Medium ..... a fats 7.50 7. 8.50 

EN * ceviesicks cas 6.50 6.. 7.50 





FRESH PORK 

Hams, 10-14 lbs. av 
Loins, 8-10 Ibs. av 

10-12 Ibs. av...... 

Bae TO, Bo. 0850 


14.76 15.19 
i 16.08 
16.40 15.70 





15.99 14.90 
16-22 Ibs. av.... 15.13 14.07 
Shoulders, N. Y. style 
Skinned, 8-12 Ibs. av 12.35 12.75 13.03 
Picnics, 6-8 Ibs. av. : patil 
Butts, Boston style 
i ie: Wiis ee nals 14.02 14.96 14.33 
Spareribs (half sheet). 12.39 13.69 12.) 


1Weight range of 300-500 Ibs. in 1987. *Weight 
300-600 Ibs. at Chicago in 1937. 
Ibs. in 1937. 





range of 500-600 Ibs. at New 
‘Skin on at New York and Chicago 


NEW YORK 


Wholesale fresh meat prices for De- 
cember, 1938, with comparisons: 





BEEF. 
Dee., Nov., Dee., 
Steers— 1938. 1938. 1937. 
Choice, 400-500 Ibs.! $17.60 $17.86 $16.37 
500-600 Ibs. 17.60 17.86 16 
600-700 Ibs. 17.60 17.86 17 
700-800 Ibs. 17.60 17.86 17 


Good, 400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs. 
700-800 lbs. . 
Medium, 400-600 Ibs.? 
















600-700 Ibs. ... 14.02 13.76 12.1 
Common, 400-600 Ibs.“ - 30.7% 12.31 11.55 
Cows—All weights 
. , SECOEOe ‘e ston wie 
ae 12.36 12.37 11.83 
Medium . 11.56 11.50 10.90 
Common 10.48 10.82 10.17 
VEAL CARCASSES. 
Veal—All weights 
Choice ..... 16.28 17.11 17.64 
CE osiwacs 14.62 15.33 15.82 
Medium ..... 12.74 13.63 13.88 
Common ..... 11.38 12.53 12.56 
Calf—All weights* 
Choice .... aie ee 
. .. ae 12.78 13.40 
Medium ... J 11.70 12.13 
ee 10.85 10.84 
LAMB AND MUTTON 
Lamb— 
Choice, 38 Ibs. down 17.91 18.18 19.58 
39-- . eee “4 .Th 18.61 
4 See eee q ; 17.48 
Good, 38 Ibs. down ‘ 18.55 
2 Se Sear 3.7 OF 17.61 
46-55 Ibs. ... . 15.94 16.63 16.48 
Medium, All weights* . 15.10 15.60 16.83 
Common, All weights*..... 14.08 14.29 15.62 
Mutton (ewe)—70 Ibs. down 
eS arated 9.02 8.74 10.23 
are cers 7.73 9.03 
ED. aa ieca wanes 7.02 6.72 7.90 
FRESH PORK. 
Hams, 10-14 lbs. av...... 17.74 16.91 19.02 
Loins, 8-10,lIbs. av...... 14.91 17.34 16.49 
Pe te OE on ocscnwnes 14.66 17.33 16.06 
12-15 Ibs. av........ 14.08 16.64 15.04 
16-22 Ibs. av..... s 13.84 
Shoulders, N. Y. style 
Skinned, 8-12 Ibs. av 13.90 14.38 14.21 
Pienics, 6-8 Ibs. av. arate seats same 
Lutts, Boston style 
4-6 TO. QV... .ccnce. 15.66 16.76 16.16 
Spareribs (half sheet) 14.12 14.50 15.04 


York and Philadelphia, 
‘Average of 38 Ibs. down and 39-45 








of the stock. The cans are packed in 
48-lb. cases and it is mainly a matter 
of counting cases to arrive at total 
weight. 

Canned meats are valued at a price 
per pound determined by the sales de- 
partment, adjusted for selling and de- 
livering expenses to convert the price 
to a plant basis. 

Book inventory records of lard are 
maintained in about the same way as 
for canned meats. Lard in storage is 
packed in tubs, tins, or cartons, and 
the actual counting of it is not difficult. 

Lard in the tanks is measured on 
Saturday afternoon; lard in the store- 
rooms and warehouse is usually inven- 
toried on Monday. It requires very little 
time to inventory the lard in the render- 
ing department, and less than an hour 
of one man’s time to count the packed 
lard. 

A book record is kept of tankage pro- 
duction and the company deems it un- 
necessary to check an actual inventory 
against books more often than once a 
year. 


The company maintains a centralized 


storeroom for supplies. The stores clerk 
keeps continuous records of each item, 
showing maximum and minimum re- 
quirements. The cards are marked with 
“signals,” which bring the various items 
to the stores clerk’s attention periodi- 
cally, so that he may notify the pur- 
chasing department when an_ item 
should be reordered. This procedure 
helps to keep the investment in oper- 
ating supplies down to a minimum at all 
times. 

The supplies in this department are 
inventoried at each closing. Transfers 
are prepared each week to create the 
charge to each department withdrawing 
supplies, and each department inven- 
tories supplies on hand weekly to pro- 
vide an accurate cost of the quantities 
consumed. 


CALENDARS FOR 1939 


Among the new calendars recently re- 
ceived by THE NATIONAL PROVISIONER 
are the following: 


Jacob Zucker, well-known boneless 
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beef producer of Philadelphia, Pa., and 
Brooklyn, N. Y., featured his business 
slogan of “quality and service” in a 
small wall calendar done on a gilt back- 
ground. Topped with a painting in color 
of an Indian princess, the calendar has 
a thermometer as well as a good sized 
date pad. 

Charles E. Dorman, provision broker, 
Boston, Mass., contributes his usual ap- 
peal to the masculine eye in a large wall 
calendar featuring a handsome girl in 
riding togs. The large calendar pad 
has white figures on a black ground 
and shows the preceding and succeeding 
months with current month. 

And from abroad comes the useful 
calendar with marker of the Fowler 
Casing Company Ltd., London. This is 
a wall panel with dates in clear strong 
type and is especially useful to those in 
the export trade, as it shows British 
bank holidays and gives other informa- 
tion helpful to those shipping to the 
British market. 

Chase Bag Co. issued their calendar 
in the name of their house organ “Bag- 
ology.” This is a small but clear wall 
calendar showing the current month on 
a white background with the preceding 
and following months on a blue ground. 


RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. 


CHICAGO. 


Beef: 
Porterhouse steak 
Sirloin steak 


Round steak... 

Rib roast, Ist 6 cuts 
Chuck roast. 

Plate beef. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on January 19, 1939. 


Fresh Beef: 
STEERS, Choice’: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 

STEERS, Good?: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. .. 

STEERS, Medium!': 
400-600 Ibs. 
600-700 Ibs. 


STEERS, Common (Plain)?: 


400-600 Ibs. 
COWS (all weights) 
Choice 
ee 
MD, Smacivsc-a 
Common (plain) 


Fresh Veal and Calf: 
VEAL (all weights)?: 
Choice 
WEE) j:0nice«s 
Medium ..... 
Common (plain) 


CALF (all weights)?, * 
Choice 
CE aiswsewieden 
Medium 
Common 


(plain) 
Fresh Lamb and Mutton: 
LAMB, Choice: 


88 Ibs. down 
39-45 Ibs. 
46-55 Ibs. 
LAMB, Good 
38 Ibs. down.. 
39-45 Ibs. 
46-55 Ibs. 
LAMB, Medium: 
All weights 


LAMB, Common (plain): 
All weights .... 
MUTTON 


Good 


(Ewe), 70 Ibs. 


Medium — 
Common (plain) . 


Fresh Pork Cuts: 
LOINS: 

8-10 Ibs. 

10-12 Ibs. 

12-15 Ibs. 

16-22 Ibs 


SHOULDERS, Skinned, N. Y. style 


8-12 Ibs. 
PICNICS: 

6- 8 Ibs. ... 
BUTTS, Boston style 

4- 8 Ibs. 
SPARE RIBS: 

Half sheets 
TRIMMINGS: 

Regular 


‘Includes heifers 300-450 Ibs. and steers down to 300 Ibs. at 
SIncludes sides at Boston and Philadelphia. 


Chicago 


CHICAGO. 


-$17.00@18.50 
17.00@18.50 
17.00@18.50 
17.00@18.50 
15.00@ 17.00 
15.00@17.00 
15.00@ 17.00 
15.00@17.00 


14.00@15.00 
14.00@ 15.00 


ee as 13.00@ 14.00 





- 12.00@ ct 
11.50@12.00 


a . 15.50@1 
14.00@1 
13.00@1 
11.50@1 


7 
5.50 
4. 
3.00 
.50@14.50 


2.50@ 13.50 
1.50@12.50 


i 
ee. 


19.00@ 20.00 
18.50@ 19.50 
- 17.50@18.50 


18.00@ 19.00 
17.50@18.50 
16.50@ 17.50 


17.00@ 18.0 


: 15.00@ 17.0 


down 
10.00@11.00 
8.50@ 10.00 
7.00@ 8.50 


. 14.00@15.00 

13.50@14.50 
2.50@ 13.1 
-0@13.! 










seececes 12.00@ 13.00 


reseeeees er 14.00@ 15.00 


11.00@ 12.00 


7.0@ 7.50 


BOSTON. 





16.50@ 18.00 


14.50@ 16. 30 


13.00@ 14.00 
12.50@ 13.00 
12.00@ 12.50 


17.00@ 18.50 
15.50@17.00 
14.00@15.50 
13.00@ 14.00 





20.004 21.00 
19.00@20.00 
18.50@19.50 


19.00@ 20.00 
18.50@ 19.00 
18.00@ 19.00 


17.00@ 18. 5€ 


16.00@ 17.50 


11.00@ 12.00 
10.00@ 11.00 
8.50@ 10.00 


14.50@15.50 
14.00@15.00 


13.00@ 14.00 


Chicago 


NEW YORK. 


$18.00@ 19.50 
18.00@ 19.50 
18.00@ 19.50 
18.00@ 19.50 


16.00@ 18.00 
16.00@ 18.00 
16.00@ 18.00 
16.00@ 18.00 


14.50@ 16.00 
14.50@ 16.00 


13.50@14.50 


13.50@14.50 
12.50@13.50 
12.00@12.50 





13.50@ 15.00 
12.50@13.50 
11.50@12.50 


20.00@ 21.00 
19.50@ 20.50 
18.00@19.60 


19.50@ 20.00 
18.50@19.50 
17.50@18.50 


= 


7.00@ 19.50 


— 


5.50@17.00 


11.00@ 12.00 
9.50@11.00 
8.0@ 9.50 


15.50@16.00 
15.00@15.50 
14.00@ 14.50 


7"Skin on” 


at New 





$19.00@ 21.00 
19.00@ 21.00 


5.00@ 16.50 
5.00@ 16.50 


ee 


13.50@14.00 
12.50@ 13.50 
12.00@ 12.50 


17.00@ 18.00 
16.00@ 17.00 
14.00@ 16.00 
12.00@ 14.00 


20.00@ 21.00 
20.00@ 21.00 
19.00@20.00 


19.00@ 20.00 
19.00@ 20.00 
19.00@ 20.00 


18.00@ 19.00 


15.00@16.00 
15.00@ 16.00 
14.00@ 15.00 
12.50@ 13.50 


13.50@ 14.50 


15.50@ 16.50 


York and 





Lamb: 
Legs ... ° 27 28 25 27 .28 «jh 
Loin chops 40 .42 38 42.40) .36 
Rib chops 35 .36 31 38 .36 .32 
Stewing .... . 3 15 13 15 .16 .14 
Pork: 
Chops, center cuts 31 s2 28 .29 31 
Bacon, strips... 34.38 2 .35 .35 
Bacon, sliced.. 38 .41 37 .42 2 
Hams, whole 20 .28 .3i ao ae 
Picnics, smoked 2 21 2 @ 2 2 
Lard es a 14.16 «618 «11.1317 
Veal: 
Cutinte ..e 42 44.44 1.39 38 38 
Iain chops... 37 388 .37 .35 .32 .33 
Rib chops 31 32 .382 .31 .29 29 
Stewing (breast) 7 18 7 160.16 5 
—_ 
* , 
4 
ANY} 
7! Try f 
2 
yy 
"Y 








% “unbelievably delicious’ 


Tenderated Hams 


“Build a profitable sales volume in an exclusive territory” 


KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


for ‘“SELECTED’’ JOBBERS 





| SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 





Cooked, Ready to Serve e 


Smoked, Ready to Cook 
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WHOLESALE FRESH MEATS 


Carcass Beef 


Week ende 









Cor. 








week, 


Jan. 18, 193% 
Prime native steers 
400- 600 19% @20 16 @16% 
600- SOO ‘ 1944 @20 16 @16% 
800-1000 20 @2i1 16 @16% 
Good native steers 
400- 600 17 @18 14 @14% 
600- 800 17 @i1s8 14 @l4% 
800-1000 17 @18 14 @l4% 
Medium steers 
400- 600 : 1442 @15%% @1i2% 
600- 800 l4'y g@15%y alz% 
800-1000 15 ai6 2@13 
Helfers, good, 400-00 16 @17 2 @13 
Cows, 400-600 ll ,@13 10% @11% 
Hind quarters, choice @u a23 
Fore quarters, choice @lb% @i2 
Beef Cuts 
Steer loins, prime @40 @40 
Steer loins, No. 1 @33 31 
Steer loins, No. 2 23 
Steer short loins, prime @57 
Steer short loins, No. 1 @t 
Steer short loins, No. 2 @30 
Steer loin ends (hips) @20 
Steer loin ends, No. 2 @19 
Cow loins aig 
Cow short loins @21 
Cow loin ends (hips) @ia 
“er ribs, prime @2s8 
er ribs, No. 1 @22 
er ribs, No. 2 @i9 
ribs, No. 2 @l4 
ribs, No. 3 @il2 
“er rounds, prime @ii 
Steer rounds, No. 1 @i4 
Steer rounds, No. 2 @13% 
Steer chucks, prime @i2 
Steer chucks, No. 1 @il% 
Steer chucks, No. 2 @11 
Cow rounds @i2 
Cow chucks @10 
Steer plates @io 
Medium plates aio 
Briskets, No. 1 ais 
Steer navel ends @s 
Cow navel ends @i 
Fore shanks @ 9% 


Hind shanks 

Strip loins, No. 1 
Strip loins, No. 2 
Sirloin butts, No. 1 
Sirloin butts, No. 2 
Beef tenderloins, No. 1 
Beef tenderloins, No. 2 
Rump butts 

Flank steaks 

Shoulder clods 
Hanging tenderloins 





Insides, green, 6@8 Ibs @1T%, 
Outsides, green, 5@6 Ilex @16 
Knuckles, green, 5@6 Ibs @l6y 

Beef Products 
Brains (per Ib.) a@i7 
Hearts alo 
Tongues @20 
Sweetbreads aij 
Ox-tail, per lb @i2 10 
Fresh tripe, plain aio 
Fresh tripe, H. C @ 11%, 
Livers an 
Kidneys, per Ib aio 

Veal 

Choice carcass 17 ais 
Good carcass 14 @lé 15 
Good saddles 19 @21 
Good racks 13 @l 
Medium racks 10 @12 s 

Veal Products 
Brains, each @i10 
Sweetbreads ax 
Calf livers aw 

Lamb 

Choice lambe a@iu 


Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 
Lamb fries 
Lamb tongues, per Ib 


per Ib 





Lamb kidneys, per lb 
Mutton 

Heavy sheep qd * 
Light shee, alo 
Heavy saddles Glo 
Light saddles @lz 
Heavy fores @ 6 
Light fores @s 
Mutton legs @i3 
Mutton loins giz 
Mutton stew @ 6 
Sheep tongues, per li @12' 
Sheep beads, each alo 
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@ii 
a35 
a3 


@ 1% 
ai6 
ao 
@is 
@16 
ai4 
a3 
aly 
aw 





Fresh Pork and Pork Products 





Pork loins, 8$@10 Ibs. av @15 @i6 
Picnics can @lz @12, 
Skinned shoulders ailzs @i3 
Tenderloins a30 @30 
Spare ribs ....... al @ll 
Back fat he te @s @1o0 
Boston butts ; 4 @ls @l5 
Boneless butts, cellar 

trim, 2@4 @ls% @19 
EEOCRS 222: oes : alo @i0 
PE Seceoens i aces a 9 @ll 
Neck bones ..... ; ; @a @ 4 
Slip bones all @ll 
Blade bones ........... , @ll @ll 
Pigs’ feet .. -oes @4 @ 5% 
Kidneys, per lb @1o @ 9 
ESVORD cccecce @10 @9 
Brains ay @9 
NN Ss etigin’ ann es @ 3% @s 
Snouts ..... ne re @5 @9y 
Heads ... Pe @ 6 @ 7% 
Chitterlings | catnmbiowt aon @ 6% @i7 
Clear bellies, 14@16 Ibs.... @ll\4n 
Clear bellies, 18@20 Ibs.. @10% 
Rib bellies, 25@30 Ibs.. : : @10% 
Fat backs, 10@12 Ibs.. @ 6% 
Fat backs, 14@16 lbs. @ 7% 
Regular plates ...... . @ ™%§; 
SOG BUNED. cvcacsecces eateee @ 6% 


WHOLESALE SMOKED MEATS 


Fancy reg. 
paper 
Fancy skd. 


hams, 14@16 lbs., enema 


hams, 14@16 lbs., 





Standard reg. hams, 
Picnics, 4@8 Ibs., 
Picnics, 4@8 Ibs., 
Fancy bacon, 


14@16 lbs., plain. .19% 
short shank, plain....1544.@16% 
long shank, plain -144%,@15 
6@8 lbs., parchment paper.22 @Z% 


Standard bacon, 6@8 Ibs., plain........19 @20 
No. 1 beef sets, smoked 
TE eee 35 «@36 
I «6. 0 ew 00's 0.000 eee eee 31 32 
SP Bi vccccveveressccees 32 


Cooked hams, choice, skin on, fatted . 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted.......... 
Cooked picnics, skinned, fatted. 





BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 piece e8 





Brisket pork ...... 
Clear plate pork, "25 35 
Plate beef . ane 

Extra plate beef...... 


VINEGAR PICKLED PRODUCTS 














DRY SAUSAGE 











Cervelat, choice, in hog bungs......... @40 
TROSINGSE COFCOINE 22. sccccccescevcees @20% 
3. Sere G2 
Holsteiner ari 
me. Gl Gilead, chakee.......cescwees of @35 
Milano, salami, choice in hog bungs... @34 
B. C. salami, new condition. @2i 
Frisses, choice, in hog middles. @33 
Genoa style salami, ehoice.... @42 
Pepperoni ...... aawe @3l 
Mortadella, new ce ondition...... @2l 
Capicola ...... ; @i5 
Italian style hums @33 
WEP GE: ove cc cvecucsesensde a36 


LARD 





Prime steam, cush, Bd. Trade...... 
Prime steam, loose, Bd. Trade..... 
Refined lard, tierves, f.o.b. Chgo... 
Kettle rend., tierces, f.o.b. Chgo 
Leaf, kettle rendered, tierces, 
Ck EOD v0 0.5.c + cataceseseue @ 9.87% 
Neutral, tierces, f.o b. ¢ ‘hie ago. @ 9.32% 
Shortening, tierves, c.a.f Vache @ 9.25 


OLEO OIL AND STEARINE 





Extra oleo oil (in tierces)............-. @ 8 
Prime No. 2 vleo oi aeaee @ 7% 
ge rr ere @ 6% 


TALLOWS AND GREASES 


basis Chicago.) 


(Loose, 





Edible tallow, 1% avid... , 5% @ 5% 
Prime packers tallow, 3-4% acid........ @ 5% 
oe @ 5% 
ee ae SS SF ee @ 5% 
Choice white grease, all hog........ @ 5% 
A-White grease, 4% acid 5%@ 5% 
B-White grease, maximum 5° 5 @ 5% 
Yellow grease, 16-20 f.f.a Keeeens @ 4% 
Brown grease, 25 f.f.a eee 1442@ 4% 
Per Ib. 
Prime edible lard oil 10% 
Prime burning oil.. . ul .. 9% 
Prime lard oil—-inedible. . - 9% 
Extra W. S. lard oil woven ae 
Extra lard oil... : .. 8% 
Extra No. 1 lard oil. icant 
Spec. No. 1 lard oil ; . 8 
ee errr 8% 
No. 2 lard oil. Seabees 
Ac idless tallow oil.. é : «40 
20° C. T. neatsfoot vil 14% 
Pure neatsfoot oil 11% 
Prime neatsfoot oil ; aeniae 
Extra neatsfoot oil... re 
No. 1 neatsfoot oil... -. 8% 


VEGETABLE OILS 





Crude cottonseed oil, in tanks, f.o.b. 
Peek Beet, BORE. Bie. .6.ccceccscee $16.00 Valley points, prompt 5%@ 5% 
Lamb tongue, short cut, 200-Ib. bbl.... 65.00 White deodorized, in bbls., f.o.b. Chgo 844@ 8% 
Regular tripe, 200-ID. BBL... ..ccccccccccccee Yellow, deodorized ...... cok 8%@ 8% 
Honeycomb tripe, 200-Ib. bbl...... Soap stock, 50% f.f.a., f.o.b. mills 14%@ 1% 
Pocket honeycomb tripe, 200-Ib. bbl Soybean oil, f.o.b. mills 4%@ 5 
Corn oil, in tanks, f.o.b. mills ‘ @ 6% 
Coconut oil, sellers’ tanks, f.o.b. coast 2%@ 2% 
SAUSAGE MATERIALS Ketined in bbls., f.o.b. Chicago A @ 8 
(Packed basis.) 
tegular pork trimmings..... seers TH@ T% 
Special lean pork trimmings 85° * @i5 5 OLEOMARGARINE 
Extra lean pork trimmings 95 @16% > "hic: 
Pork cheek meat (trimmed). 10 @10% Fe Dh See 
Pork hearts ‘ : 6%4@ 7 White domestic vegetable margarine @14% 
Pork livers P 74%2@ 8 White animal fat we in 1 lb 
Native boneless bull meat (heavy) 14%@15 cartons aS eae ; @l4 
Shank meat @13% Water ¢ burned. pastry oo aa @lii 
Boneless chucks @14% Milk churned pastry..................4. ally 
Beef trimmings @12% White nut margarine. @ 8% 
jeef cheeks (trimmed) @10% 
Dressed canners, 350 Ibs. and up @al0% (Continued on page 54.) 
Dressed cutter cows, 400 Ibs. and up all 
Dr. bologna bulls, 600 Ibs. and up 114a@11% 
Pork tongues, canner trim, S. P.... @i2% 
DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton Pere @22% 
Country style sausage, fresh in link. @1jT% PURE VINEGARS 
Country style sausage, fresh in bulk @15% 
Country style sausage, smoked @20% 
Frankfurters, in sheep casings GQ23% 
Frankfurters, in hog casings @21 
Bologna in beef bungs, choice Q@iji% > ¢ LHIAR OMP ( 
Bologna in beef middles, choice eine A.P. CALLA 1 & COMPANY 
Liver sausage in beef rounds @il4% 3 s 
Liver sausage in hog bungs @1ji% LAS VEE 
Smoked liver sausage in hog bungs @22 
Head cheese @i6 
New England luncheon specialty. ord 
Minced luncheon specialty, choice 218 
Tongue sausage @238 
Blood sausage @18 
Souse @iij 
Polish sausage any, 
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BEEF e PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS ee BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 


Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 
THEE. KAHN’SSONSCO. 


a | 
4 
CINCINNATI, O. s 0) AA 


—ppeeenemas samen NIAGARA BRAND 


HAMS AND BACON HAMS « BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


























SHIPPERS OF STRAIGHT AND MIXED CARS OF 









































Represented by BEEF-PORK-SAUSAGE- PROVISIONS 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
Snee we cin UNTER, Tae BUFFALO - - WICHITA 
? ° 
a,j ALD. Liberty 
PORK PRODUCTS—SINCE 1876 Bell Brand 
The H. H. MEYER PACKING CO. Hams—Bacon—Sausages—Lard—Scrapple 
Cincinnati, Ohio F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


Rath 





























NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 


INVisyerl RRAND canned Hams. 
COOKED HAM Try a Case Today 


AMPOL, 


| 380 Second Ave., New York, N. Y. 


from the Land O’Corn 


mm bbb hh Db Md ddd ddd 4 





{ 

BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB ‘ 

Straight and Mixed Cars of Packing House Products \ 
THE RATH PACKING CO. WATERLOO, IOWA 
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Chicago Markets 


(Continued from page 52.) 


NEWYORK. MARKET.PRIC 











CURING MATERIALS 


Nitrite of soda (Chgo. w'hse 
In 425-lb. bbis., delivered 
Saltpeter, less than ton lots 
Dbl. refined granulated 
Small crystals ..... 
Medium crystals ... 
Large crystals . 


stock) 


Dbl. rfd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80.000 
lbs. only, f.o.b. Chicago, per ton 
Granulated .. : 7.20 
Medium, dried : sos Bae 
ee 6.80 
Sugar 
Raw, 96 basis, f.o.b. New Orleans @2.75 
Second sugar, 90 basis a None 
Standard gran., f.o.b. refiners (2°7) @4.30 


Packers’ curing sugar, 100 Ib 
f.o.b. Reserve, La., less 2%.. 
Packers’ curing sugar, 250 Ib. bags, 


bags, 


@3.90 


f.o.b. Reserve, La., less 2%. ak @3.80 
Dextrose, in car lots, per ewt. (in paper 
bags) eeene owe a 3.39 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic 
Domestic 


a, Sere 
De DUNES ccna eee 


rounds, 
rounds, 








Export rounds, wide............ 

Export rounds, medium 

Export rounds, narrow........ 

i i ic<<desvecevaneeaes 

Bh DB WOGUEEER sc ccccccsccovcccess 

PO. 3 PUREE. ccc 

SEC rT eee rere 

Middles, regular .. ieee 

Middles, select, wide, var 1, in a. "45 

Middles, select, extra to 2% in. 
ee @ 65 

Dried bladders 

12-15 in. wide, flat......... eee 75 

10-12 in. wide, flat....... sim eon 65 
8 SS Pr ee .B5 
6- 8 in. wide, flat....... weepalenee 25 

Hog casings: 

Narrow, per 100 yds 2.10 

Narrow, special, per 100 end nedaee 2.00 

Medium, regular .... = 1.50 

English, medium ........ 1.25 

Wide, per 100 yds........... 1.00 

Extra wide, per 100 yds... ; 75 
i wantens wocdeetedendesee ae 

Dee SOG WEE, oc occcecscsseesees BB 

Medium prime bungs lar te ; 09 

Small prime bungs............ccceee. .04 

Middles, per set “ Seas 19 

CNG Ne CRs cseedwetabedesssooeces .09 


SPICES 


original bbls., 


(Basis Chicago, 


bags or bales.) 











Whole. Ground 

Per lb. Per lb. 

ED caddtnscevcctewenees 16 17% 

ED Stgcearaddccnekeeet eiees 16% 18% 

CE a ccccneececeess = 19% 
Gy ED ccacccccsces 19 
Cloves, Amboynt ............. 28 32 
Tt aiGdewene dnanaheceke 19 22 
ET dcuadeinetatcdecseceees 20 2 

15 16% 

8% 10% 
60 65 
53 58 
eer 54 

Mustard Piowr, DARCF..ccccccces 22% 
eT errr rere rr Ter err 15 
watmes, Fancy Banda............. 25 
Ee 21 

ees A eer ae 16% 
Paprika, Extra Fancy.............. =e 40 

Pepina Sweet Red P: + 08 Diawanews ae 26% 

Pimiexo (220-Ib. bbls.).......... cae 27% 
Pepper, Cayenne ............ Sadie cate 26 
i Mi Me. ee ceceet anes ; 19 

Pepper, Black Aleppy. 9% 10% 
Black Lampong ........ 614 S 
Black Tellicherry 10 11 

White Java Muntok............. 9% 11% 
White Singapore .......... 9 1 

ee 10% 

Ground 


for 
Whole.Sausage. 











Caraway Seed ........00:- 9 11 
Oelery Seed, French............. 16 19 
Cominos Seed 11% 14 
Coriander Morocco Bleached..... 8 
Coriander Morocco Natural No. .. 6% 8% 
Mustard Seed, Dutch Yellow....... 914 12% 
RENATICRR  cccccvccces re 10% 
Marjoram, French 17 20 
EN a oikend:h bd onee@d.¢ 6.6.00 ea eee 13% 16 
Sage, Dalmatian, Pancy............ 81g 10% 
PE GS Bavinc<euswesescees ren 9% 
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LIVE CATTLE 





FANCY MEATS 





Steers, good, 1,280-1,306-Ibs. ......... $10.50@11.25 Fresh steer tongues, untrimmed...... 16¢c a pound 
Steers, medium, 1,300-Ibs............. @ 9.70 Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
GME, MI, ane 6. on osc Seco cidccccenens rr PG, CIEE ccncwcecacocewekns 30¢ a pound 
SN CINE ic. 6 cw vcd.oenv~eabneseds Sweetbreads, veal 

ne eye Beef kidneys 











Mutton kidueys ............ 
LIVE CALVES RO WOE occ ecvciendsics 
SE erat s0'e'00s veo axes 
Vealers, good and choice............ $10. 50@ 13.00 Beef hanging tenders 
a err rr S.25@ 9.50 Lamb fries 
Calves, medium and good............ 6.50@ 8.50 


LIVE HOGS 


\ gt 3 


good, 272 ibs..... 


LIVE LAMBS 


Hogs, good to choice, 
Packing sows, 


Lambs, 
Sheep 2.3 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light..... 
Native, common to fair 

Western Dressed Beef. 
Native steers, 600@800 Ibs............. 19 
Native choice yearlings, 440@ 600 Ibs. 19 
ee BO Pree 17 
Good te CWelee COWS. «2. ccc sccccccscceke 
Oommon to {aif COWS... 22. ccc cccccccces 13 
PROGR BOSSA BOIS. 220s noc vccvecss i2 


BEEF CUTS 


Ww estern. 
No. 1 ribs 2 
No. 2 ribs.. 
No. 3 ribs. . 







21 








$10.25@10.40 
W@ 4.50 















Shop Fat ...... ewt. 

“ 7.80 . 
@ 6 50 Breast Fat .... ewt, 
; Edible Suet rewt, 


Inedible Suet .. 3.00 per ewt. 


GREEN CALFSKINS 


5-9 914-12% 12%4-14 14-18 18 up 


Prime No. 1 veals..15 2.10 2.25 2.30 2.45 
Prime No. 2 veals..14 1.90 2.05 2.10 2.15 
Buttermilk No. 1....12 1.80 1.95 2.00 
Buttermilk No. 2....11 1.65 1.80 1.85 
Branded gruby ...... 7 80 1.00 1.05 1.10 
Namber S ..ccccccee 7 .80 1.00 1.05 1.10 


BONES AND HOOFS 


@21 Per ton 
@20 del'd basis 
@18s > Ries 

ale Round shins, he Pav} eee CTS TTS eT ee 

@l4 eo ee 

. $$ Flat shins, heavy 

@i3 light 





Hoofs, white aes 
black and white striped......... 








G2 PRODUCE MARKETS 








ED See @4s8 44. @50 
 Dcccciccsicceccee Gee 36 @42 BUTTER. 
No. 3 loins.... @25 30 @34 Chicago New York. 
No. 1 hinds and ribs.... 22%@2% : . pete 
No. 2 hinds and ribs Creamery (92 score)..... ar @26\4 
No. 1 rounds Creamery (90-91 score)... .244%@24% 25% @: xd 
No. 2 rounds....... Creamery firsts (88-89)... .244%4@24% 2 @2 
No. 3 rounds........ 
kD Os ccvccese sf i EGGS. 
No. 2 chucks Sees cant Extra firsts ....... 18 @I18% - 
OS ee Soe LS eee 17TWHaIs8 aio, 
City dressed bolognas DERMGRIED 6 ceccccccceescs 8 sesenees aw 
Rolls, reg. 6@S8 Ibs. av 
Rolls, reg. 4@6 Ibs. av.. iedesiaen - LIVE POULTRY. 2. 
Tenderloins, 4@6 Ibs. av... ...50 @60 Fowls Wat weiee aes shaewas 9 @17T% 17 @21 
Tenderloins, 5@6 lbs. av............ 0 @60 Springs ........-+++++- 14 @ 18% 1 @uZ 
SN IRS ee eo dardui deuce’ ..16 @18 BGEROUG: oc cc cevcvcces 12 @i6 18 @zl 
Capons ..... ceewescevescne ae —«aesiis 
Old Roosters ......... ..11%@12% @1 + 
DRESSED VEAL PE cadecesvacescews ..10 @l15 @l4 
~ > ee Er ..10 @13 @i4 
+ a A bi db aie A015 aw leah a eee dareree i. ¢ = Turkeys .........c0cc0 "16 @20 20 @25 
PE ina ttnkinteaeeren ee eas ...-14 @15 DRESSED POULTRY. 
Chickens, 43-47, fresh.... @20% @19%4 
DRESSED SHEEP AND LAMBS Chickens. 48/up, fresh...21 @21%  20%@23 
. Fowls, 31-47, fresh... .164,@19 17% @20 
Spring lambs, good ........ 19 @20 “48- 39, frock ..-..... "20 20% 21° @21% 
Spring lambs, good to medium 18% »@ 19 60 and up, fresh... a @22 @23 
Spring lambs, medium............. 17% @18% Turkeys, Northweste rn, ; 
Sheep, good ....... teseeereeeeseees B @10 Young toms, boxes 27 @27% 2914 @30 
PR aca cbeindnaviewn enters ws 7 @9 Young hens, boxes. Ses @a29 @3l 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in).. 


FRESH PORK CUTS 


$12.00@12.75 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 


Friday, January 13. 








- ss —January—— 
Pork loins, fresh, Western, 10@12 Ibs..15 @15% A 9. 10. 2. 
a eagree Western, 10@12 Ibs. av......13% 2@l4 Chicago .... 25% 25% 25% 
utts, boneless, Western............ @23 New York 2614, 26% 26% 
Butts, regular, Western......... 15% @16% Ranten “Wot evetinbie— 
Hams, Western, fresh, 10@12 Ibs. av...21 @22 0 “ ***"* Truckmen’s strike 
Picnics, West. fresh, 6@8 Ibs. av....... @16 Phila 26% 26% 26% 26% 26% 
Pork trimmings, extra lean............. @18 rag og bs 58 28 58 Not 
Pork trimmings, regular 50% lean...... 9 @10 ° Sat 7 = a avail 
Re a ee ee 12 @13 . ’ 
Wholesale prices carlots—fresh centralized—0 
COOKED HAMS score at Chicago 
ere 25 25 25 2 
Cooked hams, choice, skin on, fatted.... @38 ll a ee i. a5 251, 
Cooked hams, choice, skinless, fatted.... @39 Receipts of butter by cities (Ib.—Gross Wt.) 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av... 
Regular hams, 10@12 Ibs. av. 
Regular hams, 12@14 Ibs. av 
Skinned hams, 10@12 Ibs. ay 
Skinned hams, 12@14 Ibs. ay 
Skinned hams, 16@18 Ibs. ay 
Skinned hams, 18@20 Ibs. av 


Picnics, 4@6 lbs. av 

Picnics, 6@8 lbs. av 

City pickled bellies, $@12 Ibs. ay 
Bacon, boneless, Western. 

Bacon, boneless, city..... 
Rollettes, 8@10 Ibs. av. 

Beef tongue, light 

Beef tongue, heavy 








This —Since January 1.- 
week 39. 1938 

Chgo. ...2 
New York. ‘3, 
Boston ...1,0F 
Phila. 11/064,3¢ 


Total . 
Cold storage 






6,561, 2665 





2 "849,93: 
24! 50, 343 





8,009 19,368,047 20,402,619 
Net Wt.): 

Same day 
last god 


-8,744,531 7, 
movement (Ibs.- 


Out 
Jan. 12. 
28, 321 


On hand 
13 





Chicago ... § 
New York. ee 
Boston .... 8,640 
Phila. 5,460 
Total (214, 061° 100,916,082 15,572,132 
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MEAT FOOD 
PRODUCTS 








We 
Solicit 


Carload 
Shipments 
Genuine Tenderized Ham 
Gem Hams Nuggets Rollettes 
Tenderized Canned Ham 


De Luxe Bacon Sausage Products 


THE Sobin PACKING CO., INC. 














FORT DODGE, IOWA 


HUNTER PACKING COMPANY 


East St. Louis, Illinois 





STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


NEW YORK x ite Representatives: 
: illi ; 
ornce Imam Millen Sve 
410 W. 14th Street ; S, ® 
F. C. Rogers, Inc. 
" r , Philadelphia, Pa. 
y 














HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 





CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


: e 
Natural Casings 





Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 








HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











GEO. H. JACKLE 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


105 Lexington Ave. New York City 





Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U.S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 























HORMEL 


Main Office and Packing Plant 


Austin, Minnesota 


























B.E.G. 


THE TRADE’S NAME FOR FINEST POLISH 


HAMS - PICNICS 
LOIN - BACON 
CHICKEN 
MEAT IMPORT CO. 


INC. 
33-37 So. William St. 


NEW YORK CITY 
Tel. WH. 3-5428-5429 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 


insertion. Minimum Space 1 inch, not over 48 words, i: 


Tex di: 


Aon 


or box 





number. No diaplay. Remittance must be sent with order. 




















7 16 38 llc is iS te ll icinait ‘tials es 
Men Wanted Position Wanted Equipment for Sale 
Sausage Foreman First-Class Sausage Foreman The Bunn Tying Machine 
wanted by Eastern Canadian Govt. inspected ~ ‘ iniiads = . is used ver enerall b kers for 
; . hie exnerionce( le to Do you need a good sausagemaker who J y & ally Dy pac or 
packer. Must be thoroughly experienced, able te | soows his business and ix thoroughly ex. | tying sausage boxes, bacon squares, 


turn out quality fresh sausage, 
meat loaves, consistent in quality, texture and 
flavor: thoroughly familiar with costs, able to plan 
and supervise hogar department Give references, 
experience, ag salary wanted in first reply 
W-453, THE N ATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill 








Foreman 


Wanted for rendering plant, foreman who is 


thoroughly experienced cooking butcher shop 
collections, blending tallow and grease, and 
manufacturing meat meal. Must give refer 
ences, salary expected. W-455, THE NA 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 
“AIL. Anant ae 
Wanted, all-around man, old or young, whe 


ix unemployed but understands all phases of 


packinghouse work, to manage small growing 
plant, in rural section of Missouri, W-456, 
THE NATIONAL PROVISIONER, 407) 8S. 


Dearborn St., Chicago, I. 





Salesman 


Wanted, experienced meat salesman 
for Chicago and vicinity. Prefer man 
with following in hotel and restaurant 
trade. W-439, THE NATIONAL PRO- 
VISIONEER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Killing Floor Foreman 


Wanted, a killing floor foreman who is cap 
able of handling a killing floor for cattle and 
hog slaughtering. Must have good education, 
handle labor, and not use alcoholic beverages. 


Would only consider applicant with recom 
mendation of past experience. W-444, THE 
NATIONAL PROVISIONER, 407 8S. Dear- 


born St., Chicago, TL. 





Beef Man 


Wanted, practical man for beef kill- 
ing. One who understands all opera- 
tions of dressing, and able to handle 
men. W-449, THE NATIONAL PRO- 
VISIONEER, 407 S. Dearborn St., Chi- 
cago, Ill. 








Position Wanted 








Sausagemaker-Foreman 


I have had more than 20 years’ experience, 
am familiar with all types of sausage, meat 
specialties and meat loaves, and can handle 
men efficiently. Willing to go anywhere. Ex- 
cellent references. W-447, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 





General Plant Superintendent 


Would like to associate himself with an estab- 
lished firm. Have had practical experience of every 
operation of detail in production. Can furnish ex- 
cellent references from past and present employers. 
Satisfactory reason for wishing to make new con- 
nections. Can handle problems in processing and 
manufacturing efficiently. W-450, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 
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perienced on all kinds of sausage. loaves and 
luncheon meats’? Can handle men and super 
vise packing plant. W-451, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Ti. 


picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 


| 7609 Vincennes Ave., Chicago, III. 





Knows Packinghouse Financing 


Financial man, employed. Extensive 
packinghouse experience. Services avail- 
able on reasonable notice. W-452, THE 
NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, III. 





Bologna Foreman 


Expert bologna maker, German, is looking 
for position as foreman with large or medium 
concern, First-class references. Can take full 
charge and produce uniform quality at min 
imum cost. W-454. THE NATIONAL PROVI 
SIONER, 300 Madison Ave., New York City 





Chopper, Sausagemaker 


Position wanted by good chopper man 
and all-around sausagemaker. Many 
years’ experience. Single, will go any- 
where. W-457, THE NATIONAL PRO- 





VISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 
Plant Manager 
Capable taking complete charge of inde 


pendent packing plant. Can handle operating, 
selling and credits. Best references and abso 
lutely aa. Available February 20. Can 
move. W-459, THE NATIONAL PROVI 
SIONER, 300 Madison Ave., New York City. 








Miscellaneous 








Live Stock Caleulator Book 


Just off the press, complete, multiple 
checked and absolutely accurate. Ranging 
from le to $15 per ewt., and from 5 Ibs. to 


27.000 Ibs. Ten days’ free trial to rated firms. 
Price $5 delivered. Stock Yards Supply Com 
pany, Morristown, Tennessee. 





Buffalo for Sale 


We have some calves, one, two and 
three year old Buffalo, that are on grain 
feed, for sale, alive or dressed. Write 
for prices. Sterling Packing & Provi- 
sion Co., Sterling, Colorado. 





Sheep Casings 


Special casing sorting establishment 
offers sheep casings, original and as- 
sorted. W. Delventhal, Hamburg- 





Bergedorf, Germany. (Founded 1892) 


Harrington Fillers 


For sale, 1 No. 410 Harrington Style “H” 
Lard Block Filling Machine. 1 Harrington 


| No. 3, four and eight pound Lard Filler, Serial 


| mechanical condition, 
| substantial 


| Cooker; 3 
| 15 H.P. AC motors; 


No. 318. This is in excellent 
and will be sold at a 
reduction from original cost. 
THE NATIONAL PROVISIONER, 


Dearborn St., Chicago, Il. 


equipment 


FS-446, 
107 S. 





|Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Hoey Silent Cutters; 
Grinders; 1—Allbright-Nell | nd Jacketed 
Anderson No. 1 Oil ellers with 
Bone Crushers; Dopp 
Scrapple Kettles; 2—4’ x 9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; etc. We buy and sell 
from a single item to a complete Plant. 

CONSOLIDATED PRODUCTS CO., INC 


14-19 Park Row, New York City 








Used Equipment 
For sale: 
300 Bacon Hooks 
200 Bacon Trees 
50 Pear Shaped Ham Boilers 
1 Hydraulic Ham Press 
Steel Cooking and Soaking Vats 
Ham Shelf Truck 
Ham Washing Truck 
Assorted Sizes Exhaust Fans 
Electric Vein Pump 
Smoke Stick Cleaner 
No. 43 Self-Emptying 
Silent Cutter 
Air Stuffers 
Grinder 
Steam Cooking House 
Bake Oven 
“Boss” Jerkless Hog Hoist 
Dehairer 
Hog Conveyor Rail 
Lard Roll 
Lard Cooler and Agitator 
Lard Cooking Kettle 
Also numerous other items priced low 
for quick sale. 


CHAS. ABRAMS 
1422 S. 5th St., Philadelphia, Penna. 


“Buffalo” 











SEE BOTTOM OF PAGE 57 OPPOSITE 
FOR ADDITIONAL CLASSIFIED ADS 
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BUILD GREATER HAM VOLU UL 






POLIS HAM 


__FINER FLAVOR 
GREATER ECONOMY: 








KINGANS RELIABLE 











HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS ® OLEOMARGARINE 
CHEESE e BUTTER @e EGGS e POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Jndianapolis 





Established 1845 
































Price 





Chicago 





Carlots 


Superior Packing Co. 
Quality 





DRESSED BEEF 
BONELESS BEEF and VEAL 








Service 


FELING 





St. Paul 








Barrel Lots 








Philadelphia Scrapple a Specialty 


¥) ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 

































A COMPLETE VOLUME 
of 26 issues of THE NATIONAL PROVISIONER can be 


easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board coverand name 
stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER cectscrn'se. Chicago, Ill. 














C. A. BURNETTE CO. 


Union Stock Yards 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 


Chicago, IIl. 























Business Opportunities 


Business Opportunities 


Business Opportunities 








Sausage & Smoked Meat Factory 


For sale, fully equipped sausage and smoked 
meat factory located in heart of Chicago's 
largest wholesale meat trade. Growing con- 
cern. FS-460 THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 


Packing Plant 


For sale, complete packing plant. This ell = 
located in the center of oil district of 200,000 p 
ulation within a radius of 60 miles. Capacity of Fs 
cattle and 200 hogs per week. Stone and concrete 
buildings, in perfect repair. Plenty of livestock in 
this vicinity. All paved roads. Joins stockyards. 
Write or wire Alex Oliphant, Holdenville, Okla- 
homa, 








Dispose of your surplus 
equipment through 
THE NATIONAL PROVISIONER 
**Classified’’ ads. 





























Packing Plant 


For sale, complete packing plant. Located 
in Central Iowa. Capacity 200 cattle and 200 
hogs a week. Now in operation. Good estab- 
lished territory. Write FS-445, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 
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Packing and Sausage Plant 


For sale, compact, well-equipped packing 
and sausage plant in midwest packing center 
of 80,000; $19,000 business last 3 months 
1938. Investment $4,000 to $5,000 cash will 
handle. Balance $2,700 RFC loan. Act 
promptly. FS-458, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 





Packing Plant 


For sale, ponies | plant of the Miller Pack- 
ing Co., Newark, This plant has capa- 
pa A for handling 150 cattle and 500 hogs per 
week, and is in perfect r sper. Buildings are 
located along B. & O. siding, and stockyards 
are within 200 feet. Easy terms can be ar- 
ranged. For further particulars, write or see 
gy 8. Jones, 403 Trust Bldg., Newark, 
oO. 
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The executives and other personnel of the com- 
panies in this list take a heavy load off your shoul- 
| ders. They are the ones who worry about and study 
} and test—design and redesign—equipment, sup- 
| plies and services necessary for the everyday opera- 
| tion of your business. If they didn't do these things 


ADVERTISERS 


| IN THIS ISSUE OF THE NATIONAL PROVISI 








you'd have to have men on your payroll who could, 
and other men who could fabricate, prepare and 
put into operation what these firms make available 
to you at a very much lower cost. Watch their 
advertising for the latest developments in time-and- 
money savers. It will be time well spent. 


The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Inc, 





Albany Packing Co. .... 3.6. ec cece 24 Mayer, H. J., & Some Co. ........... 18 
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Ny shots hia aN we yao eae 53 BS eee 55 
Armour & Commany. ... «00.6 .666%6. 10 Meyer, H. H. Packing Co. .......... 53 
, ' Midland Paint & Varnish Co. ....... 20 
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BACON 


500 to 600 
Slabs 


pret Hour 


SKINS ANY SIZE 
BACON FULL LENGTH 





Magnetic Brake Adds Safety e 


The work performed by this machine is far 
superior to hand work and requires practically no 
effort of the operator. The slabs are delivered tothe 
machine with skin cut loose by hand only 1!%” 
at one end to facilitate insertion into the gripper. 

Pressure on the push-button, mounted on frame- 
work in convenient position starts the motor, 
simultaneously clamps the skin and draws it under 
the knife. The skin is dropped automatically into 
the box below, and the meat is deposited per- 
fectly derind on top of the Stainless Steel Table. 


SKINNER 
Pex fectly Daerinds 






One man, with the ANCO Motor Driven Bacon Skinner 
No. 656, can easily skin up to 600 slabs of bacon perhour. 


— 


Close-up shows derind bacon on top of table and jaws 
of gripper open, ready for another slab. Note that grip- 
per extends past the knife to facilitate insertion of skin. 


No Clutch to Bother With 


Gripper automatically returns to the starting posi- 
tion, where it is stopped by action of the mag- 
netically controlled ‘“Uni-Brake’’ geared-head 
motor. This brake is built on an extension of the 
motor armature shaft and is a most positive and 
safe braking mechanism. This not only eliminates 
the clutch, but also the hazards of injury to 
operator and damage to equipment. The knife is 
easily adjusted to sever the skin from the meat 
closely and smoothly. Travel of the Gripper is 
sufficient to skin the very longest piece of bacon. 


Write for Further Details and Prices 








THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


832 FIRST NATIONAL BANK BLOG. 
HOUSTON, TEXAS 


117 LIBERTY ST. 
NEW YORK, N. Y. 


111 SUTTER STREET 
SAN FRANCISCO, CALIF 











These are the heasons 


why you make more 
money with CIRCLE U 


COMPLETE LINE 


The Circle U line of dry sau- 
sage includes types and varie- 
ties to meet the preference of 
every taste and nationality. 


ESTABLISHED 
REPUTATION 


Circle U Dry Sausage is a 
quality product, nationally 
known for its ability to meet 
the demands of the most dis- 
criminating trade. 


AMPLE PROFIT 
MARGIN 


Your cost of Circle U Dry 
Sausage is low enough (quality 
considered) to provide ample 
margin for profit. 


PROVED QUALITY 


Circle U Dry Sausage is made 
by dry sausage specialists... 
men who know how a product 
should be made to sell con- 
sistently at a profit. 


MADE BY A COM- 

PANY CATERING 

TO MEAT PACKERS 
AND JOBBERS 


FOR BETTER DRY SAUSAGE PROFITS AND 
BETTER SALES ON ALL YOUR PRODUCTS! 





You can buy Circle U Dry 
Sausage with confidence. We 
specialize in catering to meat 
packers and jobbers. 





When you add the Circle U Line of Dry Sausage to your 
regular products, you provide not only opportunities for 
profit, but an opportunity to do a better selling job on your 
regular line by concentrating purchases. 


Circle U Dry Sausage is a quality product, made of finest 
meats and choicest spices. It is a quality product that will 
meet with the approval of the most discriminating trade. 
And it can be sold at a price that will enable you to compete 
successfully with any dry sausage in its class. Get the details 
today ! 


OMAHA PACKING COMPANY 


CHICAGO 








